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WEEKLY REVIEW 


This is a Trying Time for Holders of Goods—Sacrifices Seem 
Needless—All Lines of Business Should Boom— 
Canned Foods in a Selected Class 
as Foods. 


The industry is passing through very trying times just 
now, and our canners should steel themselves to withstand 
these attacks of depression, to make of themselves good soldiers 
of commerce. The market is dead, and unusually quiet even 
for this usually quiet time of the year in canned foods. The 
jobbers are said to show almost no inclination whatever to buy, 
and consequently if the holders of goods insist upon marketing 
them, a bad condition will be made worse, and lower prices 
surely result. The canner who stands today between his bank- 
er, who refuses to further extend his credit and demands set- 
tlement of his notes and this absolute lack of market, is in- 
deed in a bad fix. In effect his banker is forcing a certain loss 
upon that canner. But there must be comparatively very few 
such canners. And why should other canners, not compelled 
to raise funds at any cost, be influenced by this weak one, and 
so be lead into selling It must be, only because he thinks 
the bottom has dropped out of the market, or will do so shortly. 
This is the time to show confidence in your products, and if 
you have the quality in your cans you can well have complete 
confidence in them. Most canned foods, but tomatoes in par- 
ticular, are said to be weak, and it is a fact No. 3 standard 
tomatoes are quotable in this market today at $1.80. This 
price is all due to the fear which timid canners are feeling 
that lower prices are ta come. They realize that this does 
not more than cover costs, in favored instances, and not costs 
in many instances. But they have been reminded that they 
previously refused $1.95 to $2, and now cannot get over $1.80, 
and the hint is thrown out that maybe the price will go down 
to $1.50. i 

It is a very ticklish thing to try to guess which way the 
tomato market is going to jump. If we proved right in our 
contention we would be considered doing merely what we 
ought to do for our readers; but if our prediction went the 
wrong way, then they would think about us! And yet we 
do not hesitate to say that we can see no reason for this low- 
ering of prices, except as we have outlined above—from forc- 
ing the market. On the contrary, there seems every reason 
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to expect better prices. When the jobbers begin to realize 
that the Government has not released the goods, as General 
Wood’s letter clearly shows, but on the contrary that if the 
market shows signs of being oversupplied the Government may 
throw open export trade again, they will change their atti- 
tude. This cannot be expected before the turn of the year, 
and may not come around for a short while after that, pos- 
sibly even not until after the annual convention which meets 
on January 20th. But with the comparatively small amount 
of goods now in canners’ hands, and all the heavy consuming 
months yet to be supplied, we can see no reason for declines. 
Labor is being released in very few lines, and Secretary Wil- 
son, of the Department of Labor, has given it as his opinion 
that wages will not decline, at least in the near future, and 
that covers the time of this heavy canned foods consumption. 
It seems to us that about he best thing a man could hold today 
would be a supply of food that will not deteriorate, and what 
is better, in this respect, than canned foods, and of canned 
foods what better than tomatoes, considering the public de- 
mands? And yet it is the tomato canners who are really 
sacrificing their goods, when they sell at the present low 


prices. Canned tomatoes are worth $2 for good standards, 
and we expect to see them sell again at this figure. 


For the sake of those who have become weak-kneed over 
the present condition of the canned foods market, let us say 
that this is not the only industry hard hit in this way, and 
as a fact it is not nearly as hard hit as some others; and 
that all this is due to a mere feeling, a dread, and not to 
any actual condition. The furniture industry, for instance, 
was groaning under the restrictions imposed by the war, in 
‘the curtailment of lumber shipments, the elimination of spe- 
cial designs and numerous other restrictions; and yet the re- 
tailers were buying in carload lots, and keeping all these fac- 
tories humming. Immediately upon the anouncement of the 
armistice, however, as if by prearrangement—and there was 
none—buying stopped still. Why? They do not know, but 
the retailers seemed to loose heart as if the public intended to 
stop buying. It is a mistake, we believe, but it is a condition 
and not a theory we are dealing with ,and we merely men- 
tion it to show that canned foods are not the only ones that 
are feeling the present depression. But the furniture manu- 


facturers have not reduced their prices on this account, nor 
should the canners. 


As we said at the beginning this is a time for courage, 
but he canners have every reason, based upon past experiences, 


for courage, as there seems every reason to expect better 
prices rather than poorer ones. : 


In other markets the condition of each article is com- 
mented upon in detail, and it will be noted conditions are 
alike all over the country. If you are holding goods, be glad 
of it. Lock up your warehouse and rest assured that you have 
good property, and wait until after the new year to bring this 
about. At least give the market a chance to recover and do 
not prolong the depression by forcing the goods upon unwill- 
ing buyers. There are few or no changes to note in prices, 


in fact, tomatoes is the only article to show any, the others 
being entirely out of question or unchanged. : 


Can makers are watching the approach of the new year 
with very keen interest as they expect the naming of new 
tin plate prices, and then the anouncemnt of new can prices. 
Those who have bought heavily of tin plates at the old high 
prices are feeling nervous, lest they be caught with heavy 


stocks of plates, and the market open lower. In the rush for 
reconstruction steel this may not happen. 


NOTES AND OBSERVATIONS. 


Tri-State Packers’ Association Invitation—You are cor- 
dially invited to attend the joint annual meeting of the Tri- 
State Packers’ Association and the Maryland Canners’ Asso- 
ciation at he Hotel Adelphia, Philadelphia, Pa., Wednesday 
and Thursday, December the 18th and 19th, 1918. 


The first session will begin at 1.30 P. M. Wednesday, at 
which there will be addresses by prominent speakers upon 
subjects of vital importance to our industry, which will be 
not only interesting but highly instructive. 

In the evening there will be a banquet and entertainment 
which, as usual, will prove to be a very enjoyable affair. 

The second session will be Thursday, at 9:30 A. M., at 
which will be the reports of committees, election of officers arid 
one or more addresses. 

Among the speakers who have promised to address us 
are Mr. John R. Munn, of the U. S. Food Administration; Mr. 
Henry Burden, president of the National Canner’ Association; 
Mr. George W. Cobb and others. 

We advise prompt reservation of rooms at the hotel. 
Charles S. Stevens, president; C. M. Dashiell, secretary. 

Hurry Your Reports—United States Food Administration, 
Washington, D. C. 

To Canners and Distributors of Licensed Canned Vegetables: 

In compliance with the request contained in the announcement 
with reference to revision of contract prices issued by the Food 
Administration, October 22, 1918, the greater number of canners 
of corn, tomatoes and peas have reported their actual costs and 
have made rebates to.the wholesaler. The greater number. of the 
latter have reported the receipt of such rebates. A substantial 
number, however, of canners and of wholesalers have failed to 
report. 

All canners and all wholesalers who have not yet made the 
necessary reports are now requested to make the same promptly. 
The reports of the canners should in any event reach the Canned 
Foods Division of the Food Administration not later than Decem- 


ber 26, 1918, and those of the wholesalers should reach the Distri- 
bution Division not later than January 2, 1919. 


UNITED STATES FOOD ADMINISTRATION, 
Canned Foods and Distribution Divisions. 
December 10, 1918. 


Virginia Caners Exchange, Inc., Penalized—That the food 
law is not inoperative is shown in following notice which appeared 
in a Roanoke daily paper: 

Staunton, December 10.—Upon the charge of splitting com- 
missions or brokerage on more than one occasion with canners or 
packers for whom they were acting as broker or agent, the Vir- 
ginia Canners’ Exchange of Roanoke had its license revoked yes- 
terday by the Food Administration. 

At a hearing held in Washington on November 4 the company’s 
officers pled ignorance of the rules as their defense for the vio- 
lations and denyed any attempt to wilfully disregard or evade 
them. Ignorance not being recognized as a legal defense, 
their license was revoked for ten days beginning December 10, 
at the end of which period the question of a re-issuance of 
the license may be taken up with the Food Administration if 
satisfactory evidence can be adduced to prove that all orders 
have been obeyed. 


REMOVAL OF WAR RESTRICTION ON EXPORTS 
AND IMPORTS. 


Resolution Adopted by the National Foreign Trade Council, 
November 25, 1918. 


WHEREAS, the cessation of hostilities has produced de 
mands upon American foreign trade which it will be impossible 
to meet under the restrictions imposed in the execution of 
the system of exports and imports control made necessary by 
our participation in the war; and freedom from war necessi- 
ties renders feasible the early removal of such restrictions; 

THEREFORE, BE IT RESOLVED, that pending the com 
plete removal of all war restrictions the National Foreig? 
Trade Council urges the closest co-ordination between the 
Army, the Navy, the War Trade Board, the United States chi 
ping Board and the Food Administration, for the purpose 0 
minimizing the disadvantageous effects of such restrictive 
measures as it may be necessary, because of shortage of V 
tonnage or other sufficient reason, to continue temporarily. 


NEW YORK MARKET 


Confidence Returning to the Market—Inventories Now Take 
‘ Up Time—Movement in Tomatoes Light—Corn 
Shows no Change—Peas Continue Strong— 
Noted in This Market. 


Reported by Telegraph. 


York, December 13, 1917. 

The Situation—The Government has caused a partial, if 
not. a total, return of confidence by anouncing that it will 
not dump on the market this year the surplus products it has. 
That surplus has been a bugbear in the way of trading ever 
since the armistice was signed. What was done with that 
was looked upon by the trade as the essential thing in the 
stabilizing of the market. Fortunately the Government saw 
the situation in correct light and decided not to cause any 
disturbance. As a matter of fact growers and canners re- 
sponded to the Government’s appeal last year and not only 
produced, but put up liberal quantities, even at high prices. 
It is no more than fair that the Government help them over 
the headjustment period by holding its surplus so that it will 
not come on the market and cause a break in price which 
would be disastrous to the holders of other stocks. With this 
difficulty removed it is reasonable to assume that the trade will 
return to its normal channels much more 1apidly than it would 
have done under other circumstances. The removal of ex- 
port restrictions on fruits helps in the readjustment, even 
though the supply of fruit doesn’t indicate much export busi- 
ness. When inventories are completed and the trade knows 
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how it stands at the close of the year the usual volume of 
business may reasonably be expected. Some are not quite 
so optimistic as that, but they are feeling better and seem 
confident that the coming few months will enable the selling 
end to get upon its feet and make its own way in the future. At 
least, the situation is improved and the prospect of better 
business encourages all holders. 


Tomatoes—The market is quiet and buyers are showing 
but little interest. Sales have been made with considerable 
freedom at $1.90 and as low as $1.75 has been reported. It 
is likely that the inside price has not been accepted. Some 
believe it will be shortly if it has not already. The truth is 
that movement is light and sales are made in only a small 
way. Inquiry seems to have failed, too, though occasionallv 
some one wants to know what he may expect after the turn 
of the year. Few large interests expect any impoitant busi- 
ness until the new year opens. Perhaps not then. Inven- 
tory time is upon the tirade and business is feeling the effects 
of this to some extent. No. 2s are held at from $1.40@1.45. 
Cne or two say that $1.3744 might be accepted under some 
circumstances. Movement is slow. [or No. 10s the price 
quoted ranges from $6.25@6.50, put the outside figure is 
never paid and some haye offered $6.00, without serious op- 
position on the part of holders, though it cannot be learned 
that actual business has been done at those figures. Still, it is 
conceivable that some might have small lots which they wish 
to sell before inventory comes and these could, in a few in- 
stances, it is likely, be bought at shaded figures. The senti- 
ment in the market is better and after the new year opéns 
better business is expected. 


Corn—The situatoin remains substantially as it has been 
for some weeks. How much surplus is available for distribu- 
tion is unknown. But since the Government decided not to 
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allow its surplus holdings to go the market, has been steadier 
and the outlook has been much better. 
ards from $1.85@1.90 is asked, but not many sales. Maine 
standards are firm at around $1.95, while fancy is quoted up 
to $2.25, with no acceptances. Southern Maine style is held 
at the same figures, $1.85. Western standards are moving in- 
differently at about $1.75, in small lots. These are asking 
prices rather than the figures which are actually paid. The 


new year is expected to bring better business throughout the 
trade. 


Peas—The Government’s announcement that the total pack 
is 10,898,222 cases does not surprise the trade here, since 
most of them have said that the pack was in excess of 10,000,- 
000 cases, but, not all were prepared to hear that Wisconsin 
exceeded its record by 1,000,000 cases. The situation is so 
well in hand, and stocks are so closely controlled, that the 
announcement failed to weaken the market. Holders remain 
firm in their. views and while business is not heavy no one is 
worrying about the future. 

String Beans—While movement is very light all interests 
are firm in their views and refuse to accept reduced prices. 
They are confident they will be able to dispose of their hold- 
ings at outside figures and are not ready to make concessions, 
even when it will bring them business. No. 2 Maryland green 
are offered at $1.60 and No. 3s at $1.90, while No. 10s remain 
steady at from $7.50@8.00. Not much interest shown in 
any of them. Cut green are held at $1.65 for No. 2s, $2.00 
for No. 3s, and $7.50@8.50 for No. 10s. New York No. 1s are 
held at $2.75@2.80., No. 2s $2.60@2.65, and No. 10s at 
$9.50, with little stock available and no offers. 

Bets—A few Maryland pack are offered at $2.00 for No. 
2 standards and $2.50 for No. 3 standards. Movement is light 
and holders are not offering any considerable supply at the 
moment. 

Spinach—aA little inquiry has developed, but movement is 
still light. Maryland pack is held at $1.40@1.50 for No. 2s, 
$2.00 for No. 38s and $7.25 for No. 10s. 

Fruits—The fact that the embargo is raised which per- 
mits shipping fruits to Europe has created a better feeling in 
the trade, but it hasn’t made much real differnce since very 
little is left for anybody. Holdings are very light of all 
varieties and sales are made in a small way only. Movement 
is limited here and holders say they have almost nothing to 
offer. It would not be difficult to sell a considerable quantity 
of all varieties if they were available. 

Apples—New York packers are still offering No. 10s at 
$4.00, with very little movement. Spot prices are up to $4.25, 
but movement is still limited. Maine No. 10s are held at $4.25 
and Pennsylvania No. 10s are $4.20. The pack is unknown, 
but buyers are indifferent. ‘They say that at present they 
are not interested whatever its size. 

Peaches—Holders say conditions are no different from 
what they have been. A few California pack are available, 
but Southern stock is virtually out of first hands and only 
a few are left in second hands. 

Salmon—Not much change in the situation, excepting that 
Government agents have found it necessary to withdraw 582,- 
000 cases from sale because of the delerterious substances 
which investigators found in it. While no disposition has 
been made of it the understanding is that it will be destroyed. 
During the week two or three cars were reelased by one or 
two big houses at a shade under the market price, but it is 
believed that this was for the purpose of shakin out some ot 
the weaker holders and enabling the large houses to after- 
ward control the situation. All are looking for a strong 
speculative market in the near future when Europe begins 
buying. Until the situation develops it will be quite impos- 
sible to say definitely what can be done. So far as spot busi- 
ness is concerned very little is in progress and no indication 


of improvement is seen. The market remains steady, but it is 
the steadiness of dullness and not the steadiness of activity. 
Sardines—With the season closed and a short supply only 
in hand the market presents difficulties which may be hard 
to overcome. Movement into consumption is light, though 


For New York stand-. 


it is growing a shade stronger, according to some opinions. 
Retailers are not buying because they are afraid. The price 
remains at $6.25 for the present, which is a shade under the 
figure allowed by the Government, but no one will buy at the 


outside price, and therefore, holders are obliged to keep the 
figure down. 


Tuna—The difference in the situation is small. High 
prices restrict sales and conditions among buyers are not fa- 
vorable to an increase in movement. Holders would be glad 
to dispose of their stocks, but the present circumstances do 
not permit much manipulatoin. Lower prices would bring 
better business. But no possibility of lower prices exists. 

Crab Meat—The supply is limited. Few interests have 
any at all and those who have anything left are asking prices 
which tend to restrict business and stop movement in all 


directions. 
PICKED UP IN PASSING. 


_ C. A. Lumb, who succeeds Frank A, Aplin as head of the New 
York offices of the J. K. Armsby Company, is in town, and has 


been introduced to the trade, most of whom already knew him, and 


will shortly have the business well in hand. The change in man- 
agement ot this oflice makes no difference in either the method or 
the channels ox distribution of the products of the companies rep- 
resented. ‘he J. K. Armsby Company will represent the Central 
California Canneries division and the J. K. Armsby Company of 
Tos Angeles, the Alaska Packers’ Association and the other ac- 
counts heretofore handled. ' North & Dalzell will represent the 
California Fruit Canners’ Association division, and Seggermann 
Brothers will represent the Griffith & Skelley Company division. 
The California Packing Corporation announces the appointment oi 
Mr. Lumb as its special representative for New York City. Mr. 
Lumb is no stranger to the business. He has been associated with 
the same interests.in California for many years. He has received 


a cordial welcome from the New York trade and is feeling quite 
at home. 


One of the interesting features of the Government report upon 
the total pack of peas this year, 10,898,222 cases, is the announce- 
ment that Wisconsin exceeded all previous records by 1,000,000 
cases. Perhaps equally interesting was the further statement that 
New Jersey and some other Eastern States fell short of their usual 
output by a good many thousand cases. These States may be de- 
voting their energies to something else, letting peas go for a time, 
believing they could better serve the necessities of the time by 
putting up some other article. Again, may be the weather was 
not favorable for production in the volume expected and the can- 
ners were disappointed in their output. The total, running so far 
above what it ever has before, is sufficient evidence what growers 
and packers can do when the requirements make it necessary. 

The announcement that export restrictions have been removed 
from fruit will please those who have export business, but fruit 
is so scarce that it will make relatively little difference in the sit- 
uation. So far as known now almost nothing sileft for export. 
Domestic trade has not yet been supplied as et. 


According to information from Alaska an investigation of the 
situation in relation to the supply of salmon is contemplated. The 
object is to ascertain to what extent canneries are outrunning the 
supply and to what extent regulation should be introduced. Presi- 
dent Fortmann, of the Alaska Packers’ Association, has been a 
potent factor in the regulation of fishing and the propagation 
operations of the past few years. Now an investigation is to be 
undertaken to determine where the situation can be improved and 
what needs to be done to insure continuation of the supply. It is 
quite plain, it is said, that unless construction of new canneries 
is restricted, or unless they are erected with relation to the supply 
of fish, that it will not be long when the fishing of Alaska will prac- 
tically disappear. Propagation has done much, but it cannot over- 
come the damage caused by unrestricted construction. Some are 
of the opinion that no expansion of the canneries should be per- 
mitted, but that hereafter construction should be guided by the 
quantity of fish available. The investigation is to take a broader 
scope than was at first expected and ultimately the information 
should be of benefit to all salmon interests, not alone those in 
Alaska. 

The sardine season on the Maine.coast is ended. The supply at 
the close is the lightest in some years, according to one assertion. 
The price remains at $6.25, which is 25¢ below the Government 
figure. If demand should continue it would not be long before the 
price would advance, but at present the market is dull and all in- 
terests seem to be more or less indifferent. The season has been 
disappointing, but it was impossible to obtain sufficient help to 
keep up the supply, and it was likely impossible to obtain the raw 
material in sufficient quantity to hold up the supply if the help 
had been available. Should demand increase to normal, it is said 


that the supply available will not last very long. The quality is 
most of the stock put up is said to be rather better than it has 
been heretofore. 


THE CANNING TRADE 


The Government has decided to release all the canned foods it 
bought in anticipation of a continuation of the war. When an- 
nouncement was made that considerable quantities would be re- 
leased the trade became apprehensive, and after representations 
were made to Government officials a decision was reached to retain 
all purchases. This will stabilize the market and prevent the price 
reductions which would have followed throwing on the market un- 
expected supplies. Retailers were refusing to buy because they ex- 
pected to be able to obtain supplies below present prices and job- 
hers were not operating as freely as the would have done under 
other circumstances. These undesirable tendencies have ceased and 
prices will unquestionably remain at about present levels for a 
time, at least. It will give both jobbers and retailers opportunity 
te work off some of their high-priced holdings and save them from 
the consequences of a break in price. Apparently the Government, 
foreseeing the consequences of throwing back these goods, decided 
not to do so, and thereby saved the industr from serious depression. 
But it makes apparent the fact that the industry is to be retained 
on a war basis for the present. Maybe that will not be so bad, even 
_ though it is not quite what some interests expected. 


Offerings of salmon are not quite so numerous as they were. 
{t is reported on good authority that certain large holders are 
allowing a car or two to go now and then at low prices for the 
purpose of creating the impression that salmon is plenty and 
thereby force out the weak holders. It is uncertain how successful 
they have been, but as near as can be determined from the present 
appearances they have not succeeded at all. The market remains 
firm. The prospect of a heavy demand from Europe is tempting 
some of the large holders to undertake what amounts to speculative 
operations. They: are confident of the continuation of high prices 
in the future. Losses made now in attempting to weaken the mar- 
ket would be more than good if they could achieve their ends. 

The Quartermaster’s Department said definitely this week that 
it will keep all tomatoes it has. This takes ut of the market all 
danger that the supplies now in the hands of the Government are 
to be released at prices which may break quotations on regular 
stock. Many feel easier, but the weakness continues just the same. 

One car of red Alaska salmon was sold a day or two ago on 
the basis of opening prices. The releases to the trade are small, 
and whether they are to break prices, or whether they represent the 
intention of holders to dispose of their stocks a litte at a time, re- 
mains to be discovered. 


, 


_Inventory time is looming large in the mind of the dealer and 
he is curtailing his purchases. He doesn’t want any more on hand 
at the close of the year than he must have and this year he feels 
more than ever that he must make an effort to clear up his hold- 
ings before the year closes. Brokers and jobbers say that buying 
is sasmall as the have seen in years and they expect no revival in 
trade until after the turn of the year. HUD 


FREIGHT RATES & SHIPPING NEWS 


By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Acting Traffic Manager 


a a 


Tariff 1. C. C. No. 780 filed by the B. C. A A. Ry. establishes, 
cffective January 15, 1919, through class rates from Crisfield, Md., 
and wharves on the eastern shore of Virginia to points on the West- 
ern Maryland Railway. The fifth-class rate, applicable on canned 
foods - in carloads, are as follows: To Glyndon, Md., 31%4c; to 
Stations Glen Morris, Md., to Hagerstown, Md., inc., 3344c; Kemps, 
Md., to Connellsville, Pa., inc., 45¢; Woodensburg, Md., to Gettys- 
burg, Pa., ine., 3114¢; MecKnightstown, Pa., to Giladhill, Pa., inc., 
53 

There has been much speculation as to the future policy of the 
Merchants and Miners’ Transportation Co., now that the steamers 
and their operation have been returned to the corporate owners by 
the Railroad Administration. Resumed sailings from Baltimore to 
Boston and Providence are earnestly hoped for. 

The Interstate Commerce Commission is apparently in no hurry 
to curry out the wishes of the Railroad Administration in the mat- 
ter of conducting hearings on the recently proposed mileage rates 
for the Southern and Western territories. Its failure to assign 
dates for such hearings is attracting considerable attention. Floods 
of protests, have been sent to representatives in Congress, more par- 
ticularly from the South, against the adoption of the new system 
of rates, it being claimed that such an adjustment would over- 
whelm business interests which have been built up on the system of 
rates that have long existed. 
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K.W. BLISS CO., 


High Speed Automatic Sanitary Can Machinery 


Bliss High Speed Top and Bottom Presses 


Perfect Work and Maximum Output 


Simplicity is the basis of this entirely automatic machine. 


It handles ends from 2 to 5 inches extreme diameter of 
flange. We build this machine in a larger size, No. 2, which takes 
ends from 4 to 9 inches extreme diameter of flange. 


When these machines are to be operated in cold climates, they may 
be arranged with a mixing pot which is used as a container for 
the compound, also to keep it at the proper consistency for im- 


Builders of the Complete Sanitary Line 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Chicago Office: Peoples Gas Building. Detroit Office: Dime Bank Building. Cleveland Office: Union Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Ouen, Paris. Poceck St. Blackfriar’s Road, London, E. €. 


There 
are no valves to leak or clog, nor is there any air compressor re- 
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CHICAGO MARKET 


Government Decision to Hold Goods Helps the Market—To- 
matoes From California Lower—Buyers Not Interested 
in Eastern Tomatoes—A Word About the 
Iowa Meeting. 


Reported by Telegraph. 
Chicago, December 13, 1918. 

Government Releases—A rumor, based upon a telegram 
from Washington, received by one of the big packing houses of 
Chicago was astir on Wednesday of this week to the effect that 
it had been determined by the Government to make no further 
releases, but to accept and pay for all food purchases depending 
upon using them either for our own military purposes or those of 
our Allies. 

This rumor at once created a buoyant feeling in the market, 
and as it has been confirmed the effect will be to stabilize prices 
of canned foods as well as of other goods under contract to the 
Government. 

The indirect influence of stoppage of war work in the muni- 
tion and no longer needed lines of supplies, of course, has a slow- 
ing-up effect on the market, because it is realized that wages in 
those lines will fall and that there must be a return, gradual it 
is hoped, to a lower plane of wages. 

Dealers in food products, however, know the strength of their 
position and fully understand and realize that the supply of food 
stuff in the world is insufficient and will be more than needed. 

Canned Tomatoes—California is urging some solid packed 
and standard No. 2% size on the market at lower prices than 
have prevailed, say $1.40 for standard No. 214, with puree, and 
$1.50 for No. 2%, solid pack. The inference which buyers draw 
from these offerings is that heavy releases by the Government 
have been made on the Pacific Coast, and that the output there 
has been large. 

Buyers are not interested in canned tomatoes, Eastern or 
Western, and many of them who were advised by canners that 
their contracts were cancelled because of Government needs, are 
now declining to take the contracts in again, because they have 
bought elsewhere and are fully supplied. 

Canned Corn—This article is in some request, but offer- 
ings are very few, indeed. I visited Iowa the past week and at- 
tended the Annual Convention of the Iowa Canners’ Association. 
There were present about 47 representatives of that many can- 
ners out of 51 or 52 in Iowa, and a big bunch of brokers, supply 
men and some wholesale grocers. 

I caused it to be known that I had orders in hand for canned 
corn and invited offerings, but in two days not a case did I find 
for sale. : 

The Convention was interesting and was confined almost en- 
tirely to the consideration of canned corn and its qualities and 
methods of improving and marketing it. 

A scoring contest for quality was a most interesting feature. 
Twenty-four samples were shown and first and second prizes 
awarded by a committee, but were not made public. 

All canners were then invited to inspect samples and mark 
their criticism on score cards. 

All samples were unlabeled, however, and none but the com- 
mittee of judges and the owners knew the identity of the samples. 

The average of quality was high, and some fine goods “were 
shown. There were a few samples of poor quality, but only a 
few. The canners of the poor quality will know better than to 
do it again, I reckon, as sevéral samples were unmercifully 


“scored. 


Iowa seems to use Evergreen seed almost exclusively. Theré 
were no samples of Crosby corn shown, and only two samples 
shown of Country Gentleman canned corn. ‘ 


I said in this column last week that I was going to learn 


_ why Iowa canners confined their output almost entirely to canned | 


corn, and say why this week. ; 

It is because their land is “too strong,” or fertile, to grow 
tomatoes or peas or string beans. The tomatoes run to vines and 
grow as tall as bushes or young trees, and the fruit is small and 
unsuitable for canning. Fine cabbage is grown and fine pumpkin, 
but Iowa is a heavy field crop State, a vast prairie, covered with 
blue grass naturally, and of unexhausted fertility. Her crops of . 
corn, wheat, oats and live stock are the marvel of agriculture, 
and her farmers are loathe and reluctant to devote their land 
or their time to canning crops.. The fruit supply in the State is 
too small to consider canning it. In canned corn, though, Iowa 
is a progressive and a progressing State, and the deep interest 
shown by her corn canners and the splendid scientific thought and 
investigation and intelligent methods of her canners will soon 
bring her qualities and quantities abreast of the highest and best. 

Her canners of corn admit that until during the past five 
years the idea of canning corn in Iowa was a quantity propor- 
tions, but that during that period vast quality strides have been 
made, so that now many of her canners put out standard and 
extra standard corn unsurpassed for quality, and that a few 
canners are producing fancy quality. , 

Canned Peas—The offerings of canned peas are few and 
are largely confined to ungraded or field run. This grade is packed 
in times when the incoming of the peas from the*farmers exceeds 
the capacity of the canneries, and the grading machinery is 
stopped and peas put into cans as they come and as fast as they 
come. This grade makes good eating, but is likely to have some 


firm or hard peas mixed with the tender peas, and the price is, 
therefore, made lower to induce sales. 


Wholesale grocers will not usually buy ungraded peas for 


ee private labels, but do handle them freely under canners’ 
a 


_ Good Judgment—At the Iowa Canners’ Convention reso- 
lutions were referred to the Committee on Resolutions as follows: 
, a members do not make buyers an allowance for labels 
urnished. 


' gas et Iowa canners sell their product only under their own 
abels. 


“That Iowa canners decline and refuse to sell their products 
to the big meat packers.” 


None of these resolutions were reported back to the convention 
by the Committee on Resolutions for definite action, which 1 con- 
sider good judgment. It was a good committee, 


; Canned Pumpkin—Plenty of pumpkin in cans. No buy- 
ing. Prices seem firm. 


Canned Kraut—The supply is ample and growing. De- 
mand quiet and decreasing. 

That Man Virden—He is secretary of the lowa Canners’ 
Association and a practical canner. He is more than that—he is 
an able men, of fine, practical intelligence. He is still more—a 


‘good, companionable man, of fine sense and judgment. Once more, 


he is in every way likeable, and when you analze him he is a much 
abler man than he knows or thinks he is. That’s not a bad point 
in his favor. 


Somebody said that he don’t sell his output through the 
brokers. 

Well, he used to, but now has such a demand for his output, 
because of the quality he puts in his cans, that he cannot accept 
the orders which come to him from regular customers. He couldn’t 
give the brokers any canned corn to sell if he wanted to, and I 
know he would like to, because he is a good fellow, but if you 
were situated as he is. what would you do? Just as he does! What 
else could you do? His output sells itself. Maybe he will increase 
capacity ot output after a while. ° Then things will be different. 

That Iowa Convention last week was a good one, through and 
through. George Kelley was elected president. He will have to go 
some if he makes a better one than President Carrier, 


There was a fine evening dinner at Hotel Montrose and many 
ladies present, a delightful occasion. 


National Vice-President Miskimon, of Illinois, made a beauti- 


+ ful address at the dinner, full of fine thought and high ideals. He 


has promised to write it out for me and I will send you a Bal for 
publication. It is the best speech I have heard a canner e for 


-a long time. 


President Carrier’s address was full of interest and was highly 
appreciated and received." WRANGLER. 


— 
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“IF MAN BLOWETH NOT HIS OWN HORN 
WHOM SHALL BLOWN?” 


Scarcity of food and war-time demands forced canned foods to 
the front, and cleaned up all surplus, and will soon send the buyers 
looking for sellers. Be prepared. 


The past two years you have been able to sell your goods under 
your own label, thus receiving credit for your good work, and building 
permanently for the future. But actually how many jobbers know you 
and your goods? Ask yourself the question seriously. 


You do not want to sink back into the old days of demoraliza- 
tion when the buyer dictated terms to you, and you were obliged to 
sell your goods for any price you could get—and mostly for jobbers’ 
labels. But unless you make an effort you will sink back there. 


Keep your brands and labels alive; try to have two buyers for 
every case you produce; build your own business and make every can 
help. Reach out into new fields, and ‘make all jobbers know you and 
your goods. Here is one way to do this. 


A page advertisement in the “1919 Almanac of The Canning 
Industry’’ will do this for you at very small cost. So small it will surprise 
you. Mention on that page your brands, and the goods packed under 
them. State the location of your factory or factories, and the extent 
of your output. 


There is hardly a jobber in the business, worthy of attention, 
who does not keep a copy of this Almanac on his desk. So your ad., 
will work every day of the year for you—directly with the men you 
must reach if you expect to keep out of the old rut. They want to 
know you. Tell them. 


We are working on the 1919 Almanac now. Write us at once 
for particulars, or send us your order. Progressive brokers will take 
the same hint, and most supplymen have already ordered their ads. 


PUBLISHED BY 
THE CANNING TRADE 
ArTHouR I. JupGE, EpiTor 
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CALIFORNIA MARKET 


Excitement Due to the First Release Notice—A Brief Explana- 
tion of the Way the Government Intended Handling 
This—Market Not to Be Affected—Coast Notes. 


Reported by Telegraph. 


San Francisco, December 13, 1918. 

The Release Notice—No small amount of excitement was 
created when the official announcement that considerable 
quantities of canned and dried products that had been re- 
served for Army and Navy use would be released at once. Not 
all canners received this notice, nor have definite figures been 
given out at this writing as to the proportion of each com- 
modity that it was intended to release. This step came as a 
surprise to some, who figured that the Government would 
need -all the foodstuffs it had made arrangements to purchase, 
but others have been predicting that the Government would 
take the same action as in regard to munitions and other 
purchases. Some of the small packers have been made appre- 
hensive of late by wild rumors of demoralized markets follow- 
ing the dumping of this stock, but Government officials and 
large factors in the business declare that there is no ground 
for any uneasy feeling. Now we learn the release is not a 
release, as generally understood. 


H. Clay Miller, who has had charge of Government pur- 
chases in this field for the past year, and who is a member 
of the Board of Review, which handles all matters connected 
with the securing of supplies, states that the effect on the 
market has been carefully considered and that plans have 
been made to prevent any unusual conditions. ‘The complete 
change in the requirements of the Government following the 
armistice and the prospects of demobilization has made it un- 
necessary for the Government to hold in reserve all the stocks 
of dried fruits and canned foods which it would have needed 
had the war continued and a larger Army been put in the 
field,” he said. ‘The entire proposition of releasing stocks 
-has been taken up with the various interests involved, and 
the position of the Government was explained. The war situa- 
tion has from the start upset conditions, and we wanted to 
bring things back to normal with as little difficulty as pos- 
sible. The trade has sumbitted to Government requirements 
very patriotically up to the present time, and there is no dis- 
position to do otherwise now. Furthermore,, there is no rea- 
son for apprehension. It is a well-known fact that the domes- 
tic demands for all descriptions of goods which have been held 
in reserve by the Government are larger than has been the 
supply. Packers and canners have had to cut down their sales 
to a small proportion of the orders, and have been anxious 
for some time for more goods with which to supply their trade. 
Therefore, there should be no difficulty in moving the goods 
if released to the civilian trade, and with practically no re- 
duction in the prevailing range of prices. 

“The situation will be watched for two weeks, and if 
by that time any congestion develops in the market, the ex- 
port embargoes which are now in force will be lifted to permit 
of foreign shipments. The purpose of the Government is to 
be fair. We have already called upon the various industries 
involved to submit to us a definite basis on which these can- 
celled reservations can be adjudicated. These proposals will 
be considered by the Board of Review, consisting of General 
Duval, Milton Esberg, William Thomas, a finance officer of 
the Supply Department, and myself. Generally speaking, pack- 
ers and canners anticipate no panic or other serious results 
from the new situation.” 

Henry P, Dimond, of the California Canners’ League and 
the Dried Fruit Association of California, has expressed the 
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opinion that there might be individual cases of hardship, but 
that H. Clay Miller and Food Administrator Ralph P. Merritt, 
in presenting the matter to the trade, had laid stress on the 
purpose of the Government to handle the matter with fair- 
ness to all. 


Some of the goods packed for Government account have 
been put up in a different form than those packed for the 
civilian trade, and it is expected that where this is the case. 
the Government will take all that has been packed. In the 
line of canned fruits, fairly heavy deliveries have already been 
cancelled. No definite figures are at hand in regard to the 
quantities that have been delivered in the several varieties, 
and market values will depend largely upon the quantities to 
be released. The immediate effect of the announcement was 
to cause a slight drop in prices, this amounting to about 50 
cents a case, on the average, bringing present prices down to 
about the opening rates. Some canners booked such a heavy 
volume of business early in the season, and then made such 
light deliveries that the stocks released will be no more than 
sufficient to fill orders. Prices for canned tomatoes are on the 
decline, but sales are very limited and values have not yet 
become settled. 


Coast Notes—String beans are now selling at $1.45 for 
standard, $1.80 for extra standard, and $2.10 for prime Lake 
County, but stocks are very light. 


Instead of showing a slackening demand, as the nilatie 
of peace, canned milk seems to be wanted in larger quantities 
than ever, and prices, especially on the small sizes, are ad- 
vancing. Condensaries are offering more for milk than cream- 
eries are able to, and are getting large supplies. 


The.salmon pack on the Pacific Coast for the season is 
roughly estimated at 8,300,000 cases, classified as follows: 
Pink, 3,000,000 cases; Alaska reds and sockeyes, 2,600,000 
cases; chums, 1,500,000 cases; king, 700,000 cases; medium 
red, 500,000 cases. This does not include the British Colum- 
bia pack, which will probably ‘be about 1,000,000 cases. 


The Martinez Canning Company, of Martinez, Cal., put 
up 10,000 cases of tomato paste during the season just closed. 


The Santa Clara Valley Association is preparing to erect 
a cannery at San Jose, Cal., during the winter. 


The Decoto Italian Tomato Company is preparing to 
erect a factory at Gilroy, Cal. R. Enea is manager. 


The Kingsburg Canning Company is preparing to make 
extensive improvements in its plant at Kingsburg, Cal., dur- 
ing the winter months. 


J. S. Stewart is contemplating the erection of a tomato 
cannery at Paso Robles, Cal. 


R. B. Bennett, secretary of the California Wholesale 
Grocers’ Association, has rounded out twenty-five years of 
service with this organization. 


Louis T. Snow & Co., a pioneer firm of wholesale gro- 
cers, have moved to new quarters, at 235 Front street, San 
Francisco, Cal. 


E. M. Downing, manager of the Chico (Cal.) branch of 
the California Packing Company, passed away recently of 
pneumonia, induced by influenza. 

The Chamber of Commerce of Honolulu, T. H., has ap- 
pointed a committee, consisting of Colonel Buckley, of the 
Quartermaster Department of the United States Army; Pay- 
master Bryer, of the United States Navy, and T. J. Sinclair, 
of T. H. Davies & Co., to inspect a large quantity of canned 
pineapple purchased by the British Government on behalf of 
the Belgian Government. 

Sir Clement Francis Poppleton, of London, an authority 
on tinplate manufacture, arrived, in San Francisco recently, 
on his way to Australia, where he will direct plans for making 
that country independent, of the rest of the world for ‘its suD- 
ply of tinplate. “BERKELEY.” 


| 
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WASH YOUR CORN CLEAN 


Pure Running Water Washes the Dirt 
away and rinses each ear many times 


CORN WASHER 


Don’t require your silker to do work 
that should be done by a 


PEERLESS CORN WASHER 


Manufactured and Sold By 


PEERLESS HUSKER COMPANY, 519 Ave, BUFFALO, 


HUSKER 
Investigate the “PEERLESS” , EXHAUSTER 
SYRUPER 
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A LOOK INTO THE FUTURE. 


_ An address by E. B. Cosgrove, president of the Minnesota 
Canners’ Association, before the Wisconsin Pea Packers’ As- 
sociation: 


Mr. Chairman, Fellow-canners and Friends: When your Secretary, 
Mr. Hagemann, wrote me asking that I address the Wisconsin Pea Can- 
ners’ Association, I thought it a very pretty courtesy to pay one of his 
lesser neighbors. You know we Minnesota canners are little fellows. 
When I go down to Columbus or Eau Claire and hear the talk in hun- 
dreds of thousands of cases, I’m overcome. Up our way we deal in tens 
and twenties and thirties of thousands cases. For that reason I felt 
a justifiable hesitancy in addressing you gentlemen. 

But small as we are, we dream of the days when we will be BIG. 
We figure out what we would do if we were BIG, and then, like the 
Old Maid who knew more about rearing children than the mother of 
nine, we sally forth to advise. 

- Nearly two months have elapsed since I first heard from Mr. Hage- 
mann. Realizing the great responsibility involved in attempting an 
address before this Association of Master Canners, I began at once the 
preparation, My first thoughts were based on the continuation of the 
war to 1920. When Turkey surrendered and then Austria, you can ap- 
preciate how I began to feel about my child. 

On Monday, November 11th, I must confess that my joy that peace 
had again descended on the earth was somewhat tempered by the realiza- 
tion that a new and entirely different slant must be given to my Mil- 
waukee address. 

A re-reading of these earlier jottings has been mighty enlightening 
to me in this. It brought home to me the realization of just how far 
we were being led into a dependent state of mind and action by the 
Socialistic organizations necessitated by war conditions. I refer in our 
particular industry to the Food Administration. 

We have been living in an era of Socialism. Government control 
of foods, steel, transportation, and, in fact, Government control of all 
of the more essential industries. : 

While I do believe this short session of semi-socialism has wrought 
great benefits to all of us, as I will presently set forth, nevertheless I 
welcome the approach of the good old days of free competition. Sur- 
vival of the best or survival of the fittest—constructive competition. 
The competition that keeps men and institutions on their toes. Fair 
competition—NOT ruinous competition. 

You may gather, I am NOT a Socialist! 

Socialism, in practice from the day of the Roman Empire, has bred 
weaklings. By removing the hope of reward it has killed individual in- 
itiative. A too-long continuation of this Socialistic institution, the Food 
Administration, would make weaklings of all of us. 

Just as necessity is the mother of invention, so is competition the 
father of progress. 

The fear of the competitor has been responsible for experimental 
departments, development departments, research laboratories, which, in 
turn, has given us the thousand of inventions which has made this the 
age of invention. 

But I am getting ahead of myself. 

I say: This short era of Socialism has done many things for the 
canner. Three things conspicuously. 

(1) It has established a fair division of profits as between the 
producer—that is, the canner—and the distributors of canned foods. 

(2) It has taught the canner the necessity of COST as a basis of 
doing business. 

(3) It has taught the canner to respect his own business. Given him 
self respect. : 

Two of these benefits are direct and tangible. 
ble, but, I believe, the greatest of them all. 

Let us analyze these claimed benefits. First, that this era of Social- 
ism has established a fairer division of the total profits as between 
producer and distributors, 

I must assert, because time is not given me to prove, that for the 
ten years preceding our entry into the war the canner WAS NOT get- 
ting a fair split of the gross profit represented by the difference between 
the cost of production and the price paid by the final consumer. In 
years of abundant production the canner too often has produced at a 
loss, while the broker, wholesaler and retailer have taken their normal 
profits, or even greater than normal profits. Specifically I have in mind 
—the years from which I can speak from personal experience, 1912, when 
standard corn sold at 42%c a dozen, cannery, and 1915, when standard 
No. 4 sieve Alaska, peas were sold at 55c, f. o. b. cannery. 

Economically speaking, goods travel a set cycle. We have produc- 
tion, distribution, consumption. Cycle is a misnomer. The process is 
better represented by a fan. Let my hand represent the fan. In 1913 
the trouble with the fan was that it was grouped thus (closed). Let 
the little finger represent the producer, the canner if you please. The 
three center fingers the distributing machine (the broker, the jobber, the 
retailer) and the thumb the consumer. Too little consideration has been 
shown here (thumb), too much here (three center fingers) and too little 
here (little finger). 

I assured you I was not a Socialist. Neither am I an anarchist 
nor a nihilist. I do not advocate the destruction of any of the parts of 


The third is intangi- 
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our eminently well-fitted machinery of distribution. I appreciate them 
all. The broker, at a nominal fee, furnishes me my entree to the jobber, 
my friend in need, who, in turn, introduces me to the retailer, my 
sponsor, when I appear for final trial before the supreme judge, the 
ultimate consumer, 

While we must not underestimate the service rendered by these 
factors in distribution, neither must we lose sight of the fact that the 
quality of the goods packed by us is to be the conclusive evidence on 
which the final verdict will be based. Nor must we, in our anxiety 
to see that we are readily admitted to this final court, pay so great 
a price to our sponsors that the final price of our high-quality foods is 
SO high as to create a prejudice against them. 

As a canner-producer, my chief interest is, first, a selfish interest 
in my own legitimate profit, and, second, an interest that the price 
demanded of the ultimate consumer is not higher than absoluteiy neces- 
sary to pay a legitimate, a reasonable, profit to the jobber and retailer 
and a fair brokerage to the broker. 


Unlike some of my canner friends, I am not worried nor obsessd 
with the fear that the broker is a better friend of the jobber than the 
canner I am going to be on the alert, however, to see that none of 
the factors of distribution abuse my good friend, the consumer. If we, 
as canners, properly conduct our business, the broker, the jobber and 
the retailer will become the unobstructive necessary machinery for the 
distribution of our product to the consumer. A consumer who, through 
fair treatment and judicious publicity, has learned to DEMAND our 
foods. Let us bear in mind always that this distributing machinery 
must he lubricated with reasonable, fair treatment, sound service and 
frank, friendly honesty. 

Mr. Hoover has assisted in a readjustment of the situation. Today 
due consideration is given, first to the consumer, second to the producer, 
and ‘sstly to the distributors. 

Today the consumer is ge‘ting a good can of peas at 15c, on which 
the canner has made.a fair profit. 


In selling we so often encounter the argument that standard peas 
must te kept in the 10c class, or the two for a quarter class. All of 
us have met it. Our broker or jobber takes the $1.20 or $1.50 a dozen 
price to the consumer, figures off the 25 or 30 per cent retailers’ profit, 
the trensportation cost, jobber to retailer; the jobbers’ 12% or 15 per 
cent and transportation charge, canner to jobber—the balance, the resi- 
due, is the price at which the canner—PROFIT or NO profit—is asked 
to sell his product to the jobber. 

This has been all wrong. Granting the fact that conditions may 
arise which will make it advisable to put standard peas in the 10c seller 
class—let us start with the cost of production, subtract the production 
cost from the selling price to the ultimate consumer, and divide equitably 
along the whole line the total profit. While so dividing this profit let us 
bear in mind that he who risks most is entitled to the gain. The hazard 
of the retailer and jobber is not to be whispered when we shout from 
the housetops the CANNER’S hazards. 


(2) Let us turn to the second claimed benefit of this Socialistic 
administration. That it has taught the canner the necessity of COST 
as a basis of doing business. 

Five years ago the average small canner in naming prices, either 
spot or future, did not figure COSTS. Figure them—WHY, MAN, he 
didn’t have a set of records from which the king’s best accountant 
could have “set up” a cost. 

Back in 1914-15, when the canners’ bankers began to get nervous, 
a wee sma’ voice began preaching COSTS. The movement began slowly. 
Our friend Walter Sears, here—the late Daniel G. Trench, with other 
men of their public spirit and good business sense—began preaching 
COSTS. It was a tedious task, this bringing canners to a careful figur- 
ing of costs. Their work, however, paved the way for the publication 
of Bulletin No. 2, which has formed the basis for all of our dealings with 
Uncle Sam’s Army and Navy and for the beneficent regulation of the 
Food Administration. 

There may be men here today who do not know their 1918 costs. 
Rest assured before the Federal Trade Commission accountant finishes 
with them they will know their costs. This from the heart, gentlemen: 
I have met these auditors. 

When Hoover has slipped back into oblivion—no, when the Food 
Administration has so slipped (Hoover, God bless him, will never do 
that)—do not go back to the old haphazard method of doing business. 

(3) I say, this era has built up in us a respect for our industry—a 
self-respect. When we step in to see our jobbers these days we are 
met with open arms—why, gentlemen, I have even been handed a cigar— 
asked to lunch. 

Great days! 

We no longer slink in with our broker, making apologies for our 
intrusion, to cut a can of peas, and then, subdued by the buyer's frown, 
sad-facedly await his decree. We walk in, upstanding men, glad to be 
alive—radiating hope, not gloom, we are received as men. 

well. 

There is a reason for it. 

In this country’s hour of need—when the cry of our associates it 
this great war was for FOOD! FOOD! FOOD! 

Do you remember those ringing words of Judge Covington's at 
Boston? 
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INVITATION 
TO THE CANNERS 


MARYLAND, DELAWARE and NEW JERSEY 


TO ATTEND 


A JOINT MEETING 


OF THE 


Maryland Canners Association 


AND 


The Tri-State Packers Association 


The Most Interesting Eastern Canners’ Meeting Ever Called 
FOLLOWED BY | 


BANQUET 


After which you will be entertained by 


THE RENOWNED DIXIE SERENADERS 
and a Group of Entertainers 


Who will keep YOU in an uproar until the Wee 
Sma’ hours of the morn. 


THE PLACE 


ADELPHIA HOTEL 
PHILADELPHIA 


The Time—DECEMBER 18th and 19th 
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The American canner—you and I—all of us—stepped into the breach, - 


put our shoulders to the wheel—made good—delivered the food, food, 
food, and played our part in the winning of the Great War. 

Our deeds are recognized, our necessity granted. Bernard Baruch, 
of the War Industries Board, in classifying the industries of the country 
aecording to their essentiality, placed the canners in Class ONE, MOST 
ESSENTIAL. Gentlemen, we have earned the right to our self-respect! 

In addition to the three benefits gained by this era of Socialism 
which we have been discussing, War’s necessity has taught us many 
things. Chief among them all, thrift. And thrift is but a synonym 
for Economy. True Economy: 

Fuel—We make the ton go farther. 

Help—Our per dozen labor cost is not lower, but our use of man 
hours is lower. We have learned the necessity of eliminating the un- 
necessary man, either by better equipment or a better manual organiza- 
tion. 

These lessons will stand us in good stead. For we are about to 
pass from the era of Socialism back to the era of Individualism. 

Tomorrow’s sun will rise on a day of free competition. The Food 
Administration will be eliminated, the canner must fight his own battles. 

By free competition I do not mean ruinous competition. I mean 
merely that the governmental regulation will be eliminated. 

Let us see what that tomorrow holds for us. 

(1) The success of any producer depends on his having a ready outlet 
four his product at a profit. 

Today the canned foods markets of this country are in wonderful 
shape for the seller. 

Let us keep them so! : ne 

The authorities seem pretty well agreed that there is little likelihood 
of a glut of canned foods in 1919. It is the general feeling that there 
is room for a maximum crop of all staples. But how about 1920-21-1930? 

I assert that it is up to US to keep this a sellers’ market in the 
days to come. 

HOW? 

Under production? NO! 
sumption?” Our future, gentlemen, lies in our ability to increase the 
capacities, to meet the terrific demand created by our entry into the 
war. Will we let this augmented capacity stand as a menace? 

To cut your production increases your cost, doubtless your over- 
head. You all grant these A B C’s of canning. 

Discard under production, then! 

Substitute over consumption! 

The canners’ problem for 1919-20-30 is: “How can we increase con- 
sumption?” Our future, gentlemen, lie sin our ability to increase the 
consumption of canned food. 

To me the essential factors in producing increased consumption in 
the order of their importance are COST, QUALITY and PUBLICITY. 
You may criticise the emphasis of cost. If you will, then, Quality at a 
low cost, plus Publicity. 

Cost first, if you please, because a high price definitely curtails 
and limits consumption. But this must not be lowered at the expense 
of Quality, because inferior quality—substandard—does not only curtail 
consumption, but eventually destroys it. 

Publicity last, because without Quality at a fair cost, Publicity 
can work no permanent good. 

(1) Costs must be kept low. Today, working on a cost-plus basis, 
there is a temptation to lose sight of cost. TOMORROW COST will 
be the deciding factor. : 

COSTS to the consumer must be lowered. Not by a cutting of the 
eanners’ share of the total legitimate profit, but by a eut in the actual 
COST OF PRODUCTION. 

HOW? 

You all know how. 

(a) By a thoughtful co-operative working plan with your grower, 
whereby the price paid for our green produce may react with the stand- 
ard grains. As wheat, corn, pork and beef decline, let the per pound 
price of green peas recede. 

The farmer-grower is going to be a very difficult man to handle. 
Whether justified in so doing or not, he suspects almost every other 
sort of a business or professional man of trying to take advantage of 
him. We will have to strive mightily to re-establish or maintain his 
confidence in us as canners. Let us lay the cards on the table in our 
dealings with him. We cannot ask him to grow our crops at a less 
profit than other crops. We cannot hope to reduce our tonnage price 
faster than the decline in other farm crops, but we can, by taking the 
proper frank course of action, get him to accede to a gradual decline, 
in keeping with the rise in purchasing power of the dollar. 

(b) Second—We can reduce production cost by an efficient producing 
organization within the cannery, which embodies intelligent buying of 
materials and a thorough management of men and machinery for a 
maximum efficiency, 

We cannot ask the consumer to stand the high cost occasioned by 
the use of obsolete machinery, by the breakdown of a machine that 
was not properly overhauled and properly prepared for its task, by 
the unnecessary loss of peas in splits, floor wastage or improperly set 
and timed viners. Nor any cost item occasioned by our own inefficiency. 


_It is going to be up to us to give ourselves a thorough, intensive 
Efficiency examination. 


If we are to increase Consumption, then through all our struggle 
or lower cost, the Quality must not only be maintained, but improved. 
If canned foods are to forge ahead, we must so organize our canneries 
that the crop can be saved in grades, standard and better. The SUB- 
STANDARD must go. 

The timid housewife venturing forth for her first can of peas who 
encounters sub-standard .6s or ungraded, such as you and I have all 
packed, is slow to try again. The housewife who gets a can of fancy 
or extra standard Wisconsin peas is tomorrow’s repeat customer. 

Now for the third factor in increased consumption. 


Given good quality at a fair price, publicity of the right sort can 
double, triple, quadruple the consumption of canned foods. 

Aside from a few producers of food specialties, the canners have 
done practically no advertising. 

We have left it to the soup manufacturer, the cream of wheat pro- 
ducer, the manufacturer of pins, pens and chewing gum to make their 
fortunes through publicity. We sat back and let the so-called years of 
overproduction rob us of profits, which if spent in intelligent advertis- 
ing would have reaped for us a golden harvest. 

“Eventually; Why Not Now?’—a slogan branded indelibly in the 
minds of every American housewife. 

When you think of a night’s rest, your soul cries out for an Oster- 
moor mattress atop a Way’s Sageless Spring. 

I'll wager if one hundred youths of this country were asked what 


aids digestion, a hundred answers would rome back: “Wrigley’s Spear- 
mint Gum.” 


What soap floats? 

When you think adding machine, what name comes to your mind? 
“His Master's Voice’’—what does this conjure up in your mind? 
“Kellogg’s Toasted Corn Flakes.” 

“Sun Kist Oranges—Sun Kist Lemons?” 


The Campbell Kids are known as universally as Campbell soups 
are enjoyed. 


Within fifteen years the Hawaiian pineapple canneries multiplied 
by fifty or more their output through publicity, backed by high quality. 

If the American Housewife Neda Biscuit, we want her to crave a can 
of Wisconsin peas to go with it. 


The consumption of peas, corn and tomatoes can be kept ahead of 
production for a generation by Publicity. 

All of this is true, gentlemen; even though we close our eyes to 
all markets beyond our own ports. BUT! 

Our country has thrown off the shackles of Nationalism. We are now 
Internationalists. We are told by Chairman Hurley, of the Shipping 
Loard, that America’s Merchant Marine will be second to none. 

Outside of Germany, Turkey and Austria, America and Americans, 
and our part in making the world safe for democracy, are known and 
appreciated in every nation of the civilized world. 

There is a pro-American prejudice, 


We are assured of a welcome market if we will but seize the oppor- 
tunity. 

Mr. Hurley assures us that the Stars and Stripes will soon be at 
the mast head of American-made, American-owned, American-manned 
boats plying the waters of the seven seas. 

Let these American bottoms carry along with American steel, with 
American dyes, with American chemicals, American Canned Goods, Wis- 
consin Canned Peas. 


EXPORTATION OF DRIED FRUITS AND CANNED 
VEGETABLES. 


Washington, November 20, 1918. 

The War Trade Board announce, after consultation with 
the United States Food Administration, that they will now 
consider applications for licenses to export canned vegetables 
and dried fruits, with the exception of dried apples, dried 
peaches and dried prunes, to all countries, except the United 
Kingdom, France, Italy and Beligum proper and the Central 
Powers. 


Purchases of the above-named commodities for shipment 
to the United Kingdom, France, Italy and Belgium proper will 
continue, as heretofore, to be made by the Allied Provisions 


Export Commission acting on behalf of the governments of 
these countries. 


Applications for licenses to export these commodities must 
be in accordance with the rules and regulations of the War 
Trade Board. Exporters who in the past have been refused 


licenses may now submit new applications. 


WAR TRADE BOARD. 
VANCE C. McCORMICK, Chairman. 
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The CALVERT 
LITHOGRAPHING COMPANY 


“THE MopEL SHOP 
DETROIT 


CHICAGO OMAHA CINCINN. 


1918 ESSENTIALS- 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


(A) ATLANTIC CAN CO. 


BALTIMORE, MARYLAND. 
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THE SANITARY CAN FOR THE PACKING OF PEAS. 


Address by W. D. Bigelow, chief chemist National Can- 
ners’ Association, before the Wisconsin Pea Packers’ Associa- 
tion. 


The use of the sanitary can for the packing of peas may be dis- 
cussed under three heads—treatment of the brine, handling of the 
cans, and care and operation of the closing machine. 


Treatment of the Brine. 


In canning peas a good exhaust is necessary. This is accom- 
plished by using a hot brine, and is more important with sanitary 
cans than with hole and ¢ap cans. Every precaution should be taken 
to keep the brine hot, not merely the greater part of the time, but 
all the time. The briner should be provided with a thermometer, so 
that the temperature of the brine may be controlled. If the system 
employed depends on the delivery to the briner of hot brine from the 
tank, the brine in the pipe between tank and briner is likely to cool 
more or less when the operation of the line is interrupted Care 
should be taken to heat such brine in the briner tank. 

If, for any reason, a break-drown occurs, cans in the line whose 
contents have cooled perceptibly should be again heated; or, in other 
words, the brine should be emptied from them and replaced with hot 
brine. This is much more important with sanitary cans than with 
hole and cap cans. With the latter the capping steel heats the upper 
nortion of the can and gives a perceptible exhaust, even when cold 
brine is employed. With sanitary cans this it not true, and if the can 
is sealed cold the amount of gas produced in processing is likely to 
cause a springer or flipper when the can is stored in a warm place. 


Handling of the Cans. 


Both the cans and covers should be examined from time to time 
to make sure that there is no fault in manufacture, and that they 
have not been damaged in shipment. Sanitary cans must be han- 
dled carefully in all operations. The body of the empty sanitary can 
is not protected by the top like the hole and cap can and is more 
easily damaged. When shipped in bulk carelessness in unloading may 
distort the body, open the notch, or break down the flange of an occa- 
sional can. This may also be caused by badly adjusted runways and 
conveyors. Cans damaged in this way should be re-shaped before 
they are used. Otherwise they are likely to trip up in the double- 
seamer and thus cause not only the loss of their contents, but also the 
destruction of other cans before the accident is noticed or can be 
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corrected by the machine operator. Machines for re-shaping dam- 
aged cans are on the market and their use is often found to be an 
economy. : 

Careful attention should also be given to the handling of the 
covers. The dropping of a box of! covers on the floor may distort 
some of them. The attempt of an operator to handle too many covers 
at one time may cause a number of them to be thrown on the floor 
where they are likely to be stepped on and mashed out of shape. 
Where this happens care should be taken that damaged covers are 
not placed in the magazine. They are likely to make a bad double. 
seam and may interfere with the operation of the end feed. 

The fill of the can should be carefully watched. In this the sani- 
tary can does not differ from the hole and cap can. The same objec- 
tion applies to slack filling and there are similar objections to over- 
filling. When a hole and cap can is over-filled, there is difficulty in 
soldering. In the same way over-filling the sanitary can may inter- 
fere with the operation of the closing machine and make a perfect 
seam impossible. Care should be exercised, therefore, that the filling 
machine and briner are properly adjusted, and if they do not measure 
accurately the, topping device on the double-seamer should be so ad- 
justed as to prevent the possibility of over-filling. 


The end of the sanitary can is designed to permit more spring 


‘than the hole and cap can. This is necessary to permit the requisite 


expansion without straining the seam. Notwithstanding the construc- 
tion of the end, however, care should be taken that the sanitary can 
be not subjected to too great pressure from within. Otherwise there 
is danger of buckling. 


The pressure in the No. 2 can should not exceed 25 pounds and 
buckling may occur occasionally at a pressure as low as 22 pounds. 
A No 3 can is likely to buckle after being subjected to 17 or 18 pounds 
pressure and a No. 10 can after being subjected to 11 io 12 pownds. 
When cans are handled roughly while hot buckling may occur at 
lower pressure than these. 

The pressure reached on the inside of a can depends part!y on 
the temperature to which the can is heated in processing’ and partly 
on the temperature at which the can is closed. If a hot brine has 
been used, the increase in temperature of the contents of the can in 
prccessing is, of course, less than that with cold brine, and, conse- 
quently, the expansion during processing is less and the amount of 
pressure exerted correspondingly less. 

After processing, the steam from the retort should not be released 
too suddenly.. This is not as important with No. 2 cans as with larger 
sizes, but even with No. 2 cans the pressure on the retort should not 


. 


and most attractive canned food packoge on the market. 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 


The Hughlett Can Lacquering Machine 


USED ALL. OVER THE WORLD. 


We are now making a special feature of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 


Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manutacturers Blaine, Wash., U. S. A. 


—Milton. 


| | 
| | 
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The Hansen Pea 
and Bean Filler 


The Filler That Pays For Itself In One Season 


The filler that pays for itself 
in one season’s pack is the 


filler you cannot afford to 
be without. 


That the Hansen Pea and 
Bean Filler pays for itself 


in one season is confirmed 
by the testimonials received 
from many users. 


Scrap a Good Machine to Replace with the Hansen 


Wisconsin Cuaik Co., Rockfield, Wis., September 21, 1918. 
Port Washington, Wis. 


Gentlemen: Relative to the Hansen Pea Filler manufactured and sold to canning trade by you, wish to advise that 
during the Canning Season just closed we used one of your Pea Fillers and gave it a very hard test and your Hansen Pea 
Filler came through with flying colors. 

For simplicity of mechanism, we have found no equal, it does not require the services of an expert mechanic to do any 
necessary adjusting, as for work done we run it at a speed of 120 cans per minute, and no spills, each can was filled uniform, 


which is a great item. The machine is small and very compact, taking up very little valuable space as compared to 
machines of a like nature manufactured by some other concerns. Might advise that we were so well pleased with the work 


done, that we have placed an order for another to take the place of a machine manufactured by another concern that we 


have used Only two seasons, and you can rest assured we would not make the change and scrap a good machine if it was 
not for our interests to do so. 


Yours very truly, 
(Signed) Aus. J. Kiums, Sec. and Treas. 


“Very Satisfactory—Want Them for Entire Plant” 


Tue Wisconsin CHarr Co., Waterloo, Wis., September 27, 1978. 
Port Washington, Wis. 
Gentlemen: We are pleased to speak a good word of commendation of your Hansen Pea Filler. 


The filler was in operation through the entire pea pack, operating in a very satisfactory manner. 
We expect to equip the whole plant next year with these fillers. 


Yours very truly, 
(Signed) A. A. Burr, Secretary. 


‘METAL WORKING DEPT. 


THE WISCONSIN CHAIR CO. 


PORT WASHINGTON, WIS. 
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be released so suddenly as to cause a violent strain. No. 3 cans are 
never used with peas, but are doubtless of interest to members of this 
Association who pack other products... With a No. 3 can it is even 
more necessary than with a No. 2 can that the brine be, hot and more 
care is necessary that pressure on the retort be released gradually. 
With the No. 10 cans it is still more important that hot brine be em- 
ployed, and even then there is danger of serious loss from buckling 
if the cans are, not cooled in the retort while pressure is maintained by 
compressed air or water. The pressure or strain to which the can is 
subjected on opening the retort is not due only to the steam pressure 
which was used in processing the goods. 
pressure due to air or gas formed in processing. Many mistakes in 
calculation have occurred by figuring only the steam pressure and 
ignoring the air or gas pressure. 


Some packers have had serious loss from buckling by first per- 
mitting the steam pressure to escape from the retort, then loosening 
the bolts and, without raising the lid, turning on a spray of cold water. 
Under these circumstances, the condensation of the steam often 
creates such a vacuum that the lid is draw ndown and held tight for 
a moment. When this occurs, bockling is inevitable, because of the 
difference in pressure between the inside and outside of the can. 

After the sanitary can is filled, it can be given very much the 
sane treatment as the hole and cap can. Probably it will stand even 
more abuse. It is the part of wisdom, however, to avoid unnecessary 
roughness in handling both sanitary and hole and cap cans after fill- 
ing. Rough handling may occasionally open seams and, at any rate, 
a bruised can makes a poor appearance on a grocers shelf. The cans 
should not be jammed into the crates and the tendency of some work- 
{men to throw them roughly into the crate should be discouraged. 


Care and Operation of the Closing Machine. 


In operating with sanitary cans, it must be continually kept in 
mind that the double-seamer is a high-class machine intended for 
delicate work, and must be so treated. With a plant that is chang- 
ing over from hole and cap to sanitary installation, this is the most 
important thing to consider. The double-seamer is not a solder cap- 
‘ping machine and cannot be treated as such. 


The, machine must be so adjusted that it will make the seam 
exactly right and must be kept adjusted. It must be kept clean and 
constantly provided with an adequate supply of good lubricant. Ar 
every interruption of the work the machine must be _ thoroughly 
cleansed. It should not be necessary to point out that the brines and 
fruit juices with which the double-seamer is constantly in contact 


There is also an additional ~ 


THE CANNING TRADE 


cannot but exert a strongly corrosive action. on the delicate mechan- 
ism of the machine if the latter is allowed to stand without cleaning. 

A canner should not expect satisfactory results if he depends on 
the can manufacturer to keep his double-seamer adjusted and in 
proper working condition. Every packing house should employ a 
mechanic thoroughly conversant with the double-seamer and compe- 
tent to keep it adjusted. He should be able to quickly locate the 


cause of any failure to operate promptly and to change any parts 
that need replacing. , 


Such men are not likely to be properly trained in the canning 
plant, but should be sent to the can company and given a regular 
course of instruction. The packer will do well to obtain from the 
manufacturer a definite statement that the man who has received this 
instruction has mastered the subject and is competent to take charge 
of double-seamers. This should be done early in the year before the 
rush season begins. Then, if the man first selected is not found to 
be adapted to the work, there will be time to replace him. Too 
often these men are badly selected and it is found too late that they 
are not competent to keep a machine adjusted. Sometimes they 
merely listen while the instructor is explaining the machine instead 
of taking hold with their own hands and receiving ‘instruction in a 
practical way. Some men have not enough mechanical skill for the 
work and some are slip-shod and inclined to be satisfied with a seam 
that is “good enough.” Peas require an especially tight seam and 
the packer should see to it that his machine operator has character 
and perseverance enough to insist on a seam that is practically per- 
fect. He will then have a margin of safety for emergencies that are 
sure to come. 


Finally I wish to emphasize in the strongest terms the importance 
of watching the operation of the double-seamer by frequent examina- 
tion of the cans. This cannot be done by superficial inspection. No 
one can be certain of the perfection of a seam by its outward appear- 
ance. It is necessary to file the cans at frequent intervals in order 
to be sure that the seam is right. The double-seamer should be ad- 
justed as often as is necessary to keep the seam right. 


With hole and cap cans the need of watching closely is well un- 
derstood. So many cans are imperfectly sealed that the necessity of 
watching every line carefully and repairing cap leaks and vent leaks 
is obvious to all. 

With the sanitary can much less time is consumed in making sure 
that the closure is perfect, but this point is not less important with 
the sanitary can than with the hole and cap. Perhaps it is more 
important. 


Pullies, &c. 


Wells & Patapsco Streets 


Pulp Machines and Pulp Finishing Machines 


——FOR—— 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 


THE SINCLAIR-SCOTT COMPANY 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


BALTIMORE, MARYLAND 
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NORWALK OHIO 


Growers Exclusively of 


SWEET CORN SEED 


Specialists in Canning Varieties 


Get our prices on our 1919 
Crop before placing 
your order. 


Quality Seed make the Yield 
and Quality in the Can. 


We have some Alaska Extra 
Early and Admiral pea 
~ seed to sell. 
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Notwithstanding the emphasis that is placed on this matter by 
the can companies and by all who have given it attention, the amount 
of unnecessary spoilage caused by the improper setting of the double- 
seamer is startling. Of the cases of spoilage that have come to the 
attention of the laboratory during the last year, more than 65 per 
cent were due to this one cause—improper adjustment of the double- 
seamer. 

This is a matter that requires constant attention. An automatic 
machine cannot be expected to remain in perfect adjustment for 10 
or 12 hours. Cans should be taken from the runways and filed at 
frequent intervals throughout the day, and whenever any variation 
from a perfect seam is noted, the machine should be stopped and 
adjusted. Moreover, this is a matter which should not be left en- 
tirely to. the judgment of any one man. The superintendent of the 
plant would do well to have the machine operator show him a filed 
can occasionally. This should be done at least once in two hours, and 
oftener when there is difficulty in securing proper adjustment of the 
machine. This co-operation with the operator will insure greater 
interest and more careful work on his part. Some firms which 
operate. several plants have found it advantageous to have cans sent 
daily from each machine to a central office for examination. It is 
not difficult for the manager and superintendent to familiarize them- 
selves with the charactristics of a good seam and of typical bad 
seams. Their attention to this matter will greatly lessen the proba- 
bilities of a large amount of spoilage being discovered after the sea- 
son is over. 

It is advisable to inspect the cans in the warehouse frequently 
to determine whether they hold a good vacuum. Springers and flip- 
pers should never be allowed to occur in canned peas. They are 
always an evidence of bad technic. They are sometimes caused by 
cold brine or over-filled cans, but usually are a “danger signal’’ that 
the. double-seaming is imperfect and that a further degree of imper- 
fection would cause actual swells.. 


CONVENTION DATES. 


December 18th and 19th—Tri-State Canners, at Philadelphia. 
Hotel Adelphia. The Maryland Canners’ Association 
will meet at the same time and place. 

January 20th and 24th—National Canners, Machinery and 
Supplies, National C. F. and D. F. Brokers, at Chicago. 
Hotel LaSalle, headquarters. 


WOMEN’S AUXILIARY AT THE WISCONSIN PEA 
‘PACKERS’ ASSOCIATION. 
Address by Mrs. R. B. Johns. 


The formal organization of the Auxiliary of the Wisconsin Can- 
ners’ Association is now one year of age. Conceived two years ago 
in the minds of the directors of the Canners’ Association as an insti- 
tution valuable to their organization, they set in motion the necessary 
preliminaries which resulted in an organization of the women con- 


nected with the industry. The purpose of the latter is two-fold— 
social and economic. 


For many years the wives of canners have accompanied their 
husbands to State conventions. They have entered into all the sociai 
features of the convention programs without paying much attention 
to the business meetings, where our husbands were grappling with 
the problems of their industry, and without coming into any kind of 
social contact that materially widened their circle of acquaintanceship 
with one another. \ 

To attend the convention was for us “a great lark” and pro- 
vided,an opportunity to enjoy the generous entertainments of the can- 
ners and allied industries, and to go shopping in the Metropolis of 
Wisconsin when the men were talking business. 


It was possibly the social features that were uppermost in our 
minds when we acquiesced to an organization—we would have, in this 
way, a better chance to become acquainted with one another—and 
we did not realize that there was any special work at hand for us 
to do connected with the canners’ business. 

But when, a year later, a world war had taken our beloved coun- 
try into its vortex, it brought out the serious side of life for us all. 
It emphasized our social responsibilities rather than our social recre- 
ations and patriotism of our country’s welfare entered into all our 
calculations. 

It was to the women of the country that our President and our 
War Directors appealed in the Nation-wide conservation movement 
set in action upon our country’s declaration of war. It was the 
women of the country that held up the hands of “Hoover” and the 
Food Administration, and launched forth into a campaign of can- 
ning, drying and preserving of food heretofore undreamed of. It was 
the women, largely, who preached elimination of waste to their house- 
holds and communities everywhere, and it was to the women that the 
nation looked to to replace the men who had vacated the fields and 
the factories for the ranks of warfare. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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‘We Get More Customers By Being 
Faithful To Those We Have 


Accurately Fills 
No. 1 to No. 10 
cans without spill 
or waste. 

Capacity 30 to 
120 cans per 
minute. 


NO CAN NO FILL 


You cannot be defeated or beaten out 
of your profits if you use THE 20th CEN- 
TURY FILLERS. 

Many Canners are asking us to help 
them meet present conditions and relieve 
their overburdened ‘‘Man-short” organ- 
izations. 

There are three ways to increase your 
profits. 


DECREASE YOUR WASTE 
INCREASE YOUR PRODUCTION 
CUT DOWN YOUR LABOR . 

You will be surprised to see how easily 


this is accomplished if you adopt “‘THE 
20th CENTURY WAY.”’ 


Our customers say we have met this. 


demand. 


Winneconne, Wis., Aug. 3, 1918 
The 20th Century Machinery Co. 
Milwaukee, Wis. 
Gentlemen: 

Your briner has been installed in our factory b 
your Mr. John C. Ritter and we gave it a trial th 
morning and it certainly worked fine. A machine 
that does its work so we | is worth having. : 

Yours truly, 
WISCONSIN CANNING CO. 


For Further Particulars Write.To 


THE 20th CENTURY MACHINERY CO. 


General Offices: 1228 First Nat'l Bank Bldg. 
MILWAUKEE, WIS. 
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MADE ¢ 


Power Transmission Machinery 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes. gears or chains, we have 


the equipment to do the work in a satisactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MEG. CO. 


CHICAGO. 14 


TRIED 
and 
TESTED 


The Great World War 
proved the reliability and economy of 


H & D CORRUGATED FIBRE 
SHIPPING . BOXES 


for the packing and shipping of canned foods. 


Canners who first tried them to relieve an 
acute box shortage continue to use them 
because they are better and more convenient. 


Descriptive Booklet Free 


THE HINDE & DAUCH PAPER COMPANY 
80U Water Street, Sandusky, Ohio 
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It is to be concluded then that many of the women in this aux- 
iliary, while practicing conservation in their homes and promoting its 
propaganda in their communities, should be uncomfortably conscious 
of the fact that perhaps while preaching’ conservation of food in 
tedspoonfuls and cupfuls, or by quarts and pounds, they might dis- 
play a greater and a wise patriotism and a deeper sincerity of pur- 
pose if they made some effort to interest themselves into their hus- 
bands’ task of conserving food by the tons, and to acquaint themselves 
with some of the: difficulties as well as the opportunities that war 
had brought into their business. 

When other women from all ranks of life were volunteering their 
services to the canner in their desire to help conserve ‘the food that 
would help to win the war, it was a duty the canner’s wife owed her 
country and these women, to show her grateful appreciation of their 
services, by safeguarding their health in every possible way, and in 
making their living conditions, if transients, as pleasant as possible. 

According to importance of all the factors that. enter into pro- 
duction of any kind, human labor ranks first in’ our consideration. 
And that particular kind of labor found in canning factories, con- 
sisting of women and children and ‘the back wash among men from 
all the other industries of the community, from which the manage- 
ment must organize a working force, inside of a few hours, demands 
a special study, and careful planning in order to secure a labor unit 
that will be at all efficient and within the limitations of the law. it 
is here that the canner finds one of his greatest difficulties, and where 
assistance from interested wives or women connected with the in- 
dustry might be very welcome, cspecially in investigating the quali- 
fications of permit boys and girls and supervising the hours of labor 
cf both women and children. 

It is true that the hands of growing ‘children knock more fre- 
quently and in larger numbers at the doors of canning factories than 
at any other industry in the State. This is due to the fact that can- 
ning is mainly a seasonal occupation, occurring ‘in, vacation months, 
when, inspired by the desire to earn a little pin money or to help 
along at home, or to add to a college fund, the boys and with the 
sanction and oftentimes at the instigation of conscientious parents, 
turn to the canning factories because these sources of employment 
might be able to adjust their labor requirements to accommodate a 
short time labor force, better than other industries, and also because 
in canneries are found light tasks suited to the ability of this class 
of unskilled and youthful labor. 

It is impossible for a busy foreman or employer to investigate all 
permit cases the day the factory opens. Many children claim to be 
above permit age in order to escape revealing their true ages or the 
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inconvenience -of. securing a permit. These “would be seventeen year 
old” Annaniases* must be weeded out or placed at legal work under 


‘legal restrictions as quickly as possible. 


At present the burden of. proof of their ages rests upon the em- 
ployer, The child must be protected from being exploited by the 
“drunken father” or the “avaricious parent,’ so the law places brunt 
of the responsibility upon the employers :as the other factor of profit- 
ing by the labor of the child (and probably the one most able to pay 
the fine). An attempt to correct an element of injustice in this ar- 
rangement has resulted in making parents who misrepresent the true 
ages of their children responsible ‘to the extent of $25 or less, while 
the fines of the trusting employer may run up. to many times that 
amount. 

Therefore, for reasons economic as well as sociological, the in- 
vestigation of labor qualifications is a most important department of 
factory management. 

As women, I am sure, we have no quarrel with laws protecting 
the welfare of other women, nor as mothers, do we for one instant 
deplore the passage and enforcement of child labor laws which have 
for their object the protection of children and the safeguarding of 
our nation’s strength in its most vulnerable point. For upon its 
women and children depend our nation’s future, and war has enhanced 
their economic value many fold. When we have them in our employ 
we do not forget that we are using our country’s most important 
ag and our thoroughly awakened sense of patriotism will inspire 


I am sure, “to she unto Caesar a good accounting of the things 
are Caesar’s 


We agree that ten hours is long enough—yea, too long—for the 
average woman to work at regular employment month after month, 
and eight hours is surely long enough for growing children to be 
employed in regular industries. That the canning industry differs 
from all others, in that it is concerned with conserving perishable 
products that must be taken care of when ready, is a fact recognized 
by lawmakers and industrial commissions, and an extension of a 
ten-hour limit for women and girls over sixteen to twelve hours per 
day, for a limited time in rush season, is a liberal concession, and 
would seem to cover all the unforeseen contingencies that might arise 
in this business of variables, where the only constant seems to be the 
application of the management. Where violations of the law occur 
pertaining to the hours of labor, the cause is invariably due not to 
any dishonest intent or carelessness on the part of the management, 
but because in the intense strain and long hours of unremitting appli- 
cation, the details concerning individual employees cannot be closely 
watched nor given personal attention by the employer or superin- 


or less. 


made. 


THE MAX AMS MACHINE CO., 


“AMS” No. 128 HIGH SPEED DOUBLE SEAMER 


Capacity 60 to 70 Cans Per Minute 


Straight Line Automatic Can Feed, which means high 
speed without spilling contents. 


“No Cover—No Can; No Can—No Cover”’ device. 
Changes from one size can to another in fifteen minutes 


No cams or levers to get out of order. 
Lubrication perfect. 
Adjustments require no skill, and are easily and quickly 


All parts easy of access. 
Cost of upkeep very small. Worn parts easily replaced. 


We build complete lines for the canmaker or cannery. 
us quote you on your next proposition. 


Chas. M. Ams, President . 
Chicago Office, 39 S. La Salle Street 


Completely Automatic 


Let 


Bridgeport, Conn., U.S. A. 
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SWEET CORN—The Leonard Narrow Grain 


Immediate Shipment 
Canners’jjVarieties of Peas, 1919 Crop 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


THE BALTIMORE Box AND SHOOK COMPANY 


—MANUFACTURER—— 


CANNED GOODS CASES 


901 SOUTH CAROLINE ST., BALTIMORE, MD. 


EACQUER 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND 8PRING STREETS, BALTIMORE 


- 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 

rusties’’, 


fave on “swells, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MB. 
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tendent, and oftentimes women in the past may have worked a short 
time over legal hours before the fact is discovered. To avoid this 


very contingency, the ruling has been made by the Industrial Com-- 


mission, with the hearty endorsement of the canners, that some 
woman be placed in charge of women employees—and when this super- 
visional work will include permit labor, and is undertaken by some- 
one interested in the factory, the results are likely to be very satis- 
fatory in keeping the factory strictly “within the law” 


In addition to safeguarding the hours of labor for women and 
children, the canner’s wife, if she has the leisure, may do much to 
‘make them happy in their environment—though it is a happy, rollick- 
ing crowd of boys and girls and a comparatively happy-go-lucky class 
of men and women, one finds in canneries. 

A little friendly concern on a rainy morning, about the damp 
clothing Mary starts to work in, followed by an insistence that she 
go to the office and dry it before a comfortable fire, or an active inter- 
est in Katie’s inflamed eye that got a cinder in it “somehow,” or an 


unexpected lunch served at 11 P M, when the factory promises to 
run until 2 or 3 o’clock in the morning—and a responsible attitude 
toward the safe conduct of all girls and women to their homes after 
alate run, are only a few suggestive ways in which the morale of the 


working force in the factory is upheld, by the kindly presence of a 
woman directly or indirectly associated with the membership or man- 
agement of the plant. And the inconvenience or rather any *readjust- 
ment required in one accustomed plan of living for these few weeks 


is more than made up by the pleasure one feels in the friendly greet- 
ings from High School boys and girls and other employees, brought 
with one’s circle of acquaintance, that remain as a pleasant after- 
math throughout the year, to remind one of those intensely exciting 
days, when all worked in their several capacities uncomplainingly 
and often wearily, in the mad rush to beat the elements to it “in 
securing, the canner’s crops.” 

During the past year great stress has been laid upon food con- 
servation as a patriotic duty. Canning factories throughout the entire 
country have responded to the National call upon their energies and 
resources, and have run to capacity to harvest the abundant yields 
upon their largely increased acreage. The reduction of waste and 
conservation of by-products have probably received more intensive 
consideration than ever before in the majority of factories. But, per- 
haps here, too, some of us in talking elimination of waste to the 
housewives of our community, may have had an uneasy feeling, lest 
again we were straining at gnats and swallowing camels, when we 
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remembered the thrift of the average housewife and visualized in 
comparison the interiors of canning factories in a rush season. 

In an over-zealous effort probably to do something about it 
right away, your Auxiliary chairman a year ago, in conversation with 
the Secretary of the Canners’ Association, broached the subject of 
getting around the waste in canning factories, to which he quickly 
replied: “Oh, never had much trouble in getting around the waist 
in my younger days, but now—” and here he paused. Long years of 
grappling with sterner conditions had dulled apparently his sensi- 
‘tiveness to this phase of “overhead,” and yet we know him to be a 
very successful canner. . 


It is beyond the province and the ability of the Woman’s Auxilary 
to enter into a discussion of the technique of canning, or to suggest 
remedial measures on the subject of “waste.” Our experience is too 
limited—our knowledge of facts too superficial. We can only exclaim 
in wonder or dismay, or apprehension, as these surface features 
strike our notice in a casual visit to a factory. We must travel along 


the road in personal study and comprehension of the problems con- 
fronting the canner in his work before we are able to fill satisfactor- 
ily even a consultative position in relation to his industry. Would 
it not be worth while to start out on this quest of knowledge which 
will make us better helpmeets, individually and collectively, to our 
men in their important task of producing food for the human family? 


Today much speculation is ripe as to the effect peace will have 
upon food industries, and canners are straining their vision in an 
effort to see beyond the changing and shifting conditions of the move- 
ment in the fields of labor, raw materials and Government control, 
into the situation a year hence. But we have arrived at a place in 
the history, or rather the status of food, where we as producers can- 
not read the future from the pre-war pages of the past, nor limit our 
calculations to the needs of this country. 


Famine has stalked for many months in many lands in Burope. 
Three-fourths of a million people are dead in Serbia from diseases 
produced by hunger. In Poland no children are left under seven 
years of age. Thousands upon thousands of Armenians have been 
exterminated through lack of food alone. 


In Belgium a whole nation has been dependent upon America for 
its sustenance. Starvation among millions of people in Russia is 
assuming frightful proportions. Within the Central Powers food 
riots are of frequent occurrence, and in neutral countries food has 
increased in price 200 and 300 per cent and food rationing is a strict 
necessity . 


A LANDRETH TOMATO 


Delaware Beauty 


$5.00 PER POUND 
Introduced Season of 1914 


A showy, medium-sized red sort, as deep red as Landreth’s 
Red Rock. Vine deep green, blight resistant, thick stemmed, 
of branching habit. 

One week later than Chalk’s Jewel, one week earlier than 
the Landreth’s Red Rock, and ten days earlier than Stone. 

Fruit smooth all over, 
uniform in size and showy. 
coloring up all over the fruit. 
quite globular at stem or crown end, no depression whatever 
at stem end, the illustration showing that it is unusually full 
on top—a most desirable quality, no waste. 

Its habit of ripening a week ahead of the Landreth’s Red 
Rock and two weeks ahead of Stone is most desirable. A 
productive sort has long been looked for to come in ahead of 
these two late varieties. Canners are asked to observe this 
most profitable character. 
Tomatoes, can only be bought in sealed, lithographed, card- 
board boxes of 4% and % lbs. 


Ask for prices on anything in the Seed line you need. 


D. LANDRETH SEED Co 


Consequently extraordinarily productive. 


absolutely free from splits, very 


Of a habit of simultaneously 
Shape flattish at blossom end, 


It, like all other Landreth Grown 


We grow all varieties of Seed. 


Bristol, Penn. 


Bloomsdale Seed Farms 
s FOUNDED 1784 
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SHOOKS 
From the South, North West 


Immediate Deferred Shipment 


Government or Domestic Specifications 


The Packer who has his shooks bought and shipped 
early—before the difficulties of Fall and Winter 


transportation—is going to be in an envious position 


Use Nailed Wooden Boxes for Food Exports 


Our soldiers want them. They carry better than 
any substitute, can be used in the trenches for 
shelving--kindling wood or for repacking when 
the boys advance their lime’ 


WRITE US FOR PRICES 


THE GOODYEAR 
LUMBER CO. 


McCormick Building CHICAGO 
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With the war drawing to a close on the verge of another winter, 
the slender stocks on hand from the reduced war harvests in the 
allied countries of Europe will not be increased or replenished from 
domestic sources for many months. 

Heavy drafts will have. to be made upon food reserves every- 
where, and the world’s larder will be very empty when spring comes. 


In the face of these heart-rending facts, there ‘can be no doubt as 
to the course the food producer must pursue, if this war for human- 
ity’s sake will terminate in a peace that will bring about a fulfilment 
of those ideals in international ethics so strongly urged by our Presi- 
dent, and which will result in a speedy restoration of a sense of well- 
being to the afflisted peoples of Europe. 


May our connection as women with a traditional past, when it 
was woman’s province to feed all mankind, endow us with the sound 
instructions to help or inspire -canners to carry on once more to Ca- 
pacity, so that famished millions will feel that the prayer “Give Us 
This Day Our Daily Bread” is not a hollow mockery. 


IN FLANDERS FIELDS. 


“In Flanders fields the poppies blow, 
Between the crosses, row on row, 
That mark our place, and in the sky 
The larks still bravely singing fly, 
Scarce heard amidst the guns below. 


“We are the dead. 
Short days ago we lived, 
Felt dawn, 
Saw sunset glow, 
Loved and were loved. 
And now we lie 
In Flanders fields. 


OVER 600 
IN OPERATION 


“Take up our quarrel with the foe; 
To you from failing hands we throw 
The torch; be yours to hold it high. 
If ye break faith with us who die 
We shall not sleep though poppies grow 
In Flanders fields.” 
—tLieut.-Col. John McCrae, M. D., Canada. 


AMERICA ANSWERS. 


Sleep on, ye brave; the shrieking shell, 
The quaking trench, the startled yell, 
The fury of the battle hell 

Shall wake you not, for all is well. 
Sleep peacefully, for all is well. 


Your flaming torch 
Aloft we bore. 
With burning heart 
An oath we swore 
To keep the faith, 
To fight it through, 
To crush the foe 
Or sleep with you 
In Flanders fields. 


So rest serene, ye loyal dead 

Where glow the blooms of poppies red. 
Within his den the Beast lies slain 
And peace again broods o’er the plain 


Of Flanders fields. 
—The Optimist. 
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ONE FIRM 


PATENTED 


SATISFY THE MOST GRITICAL BECAUSE 


They are simple, compact and dependable, operating day in and day out without 
jams and other serious hold-ups frequent with other types of Cookers. 


This is not only true of the first year’s operation but more so in subsequent seasons, 
as it has no chains or other moving parts inside that are subjected to wear by friction. 


We have booked a number of orders now for 1919 and by ow at once you will 


secure a preferred delivery. 


ANDERSON-BARNGROVER MFG. CO. 
SAN JOSE - - - - CALIF. 


S. 0. RANDALL'S SON 
BALTIMORE - MD. 
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Standard Box 


LYNCHBURG, VA. 


MANUFACTURERS 


BOXES 


BOX SHOOKS 


For the Canner 
Printed or Plain 


DOWN EAST OR OUT WEST 


On the Eastern shore of Maryland and in Delaware—Up 
in Canada—In the Middle West—Duwn South—In the 
Rocky Mountain Region—On the Pacific Coast—In 
Australia—England—South America—Everywhere the 
Angelus Double Seamer has a host of friends. Should 
you not know this machine the chances are some of your 
packer neighbors do. Ask them or send to us for list of 
— - your vicinity. Plan NOW to use the ANGELUS 


Bulletin ‘‘A’’ Free—Send For It 
ANGELUS SANITARY CAN MACHINE CO. 
282-298 SAN FERNANDO BLVD. ; 
LOS ANGELES . CALIFORNIA 
Builders of A Complete Sanitary Line 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 


IMPROVED STEEL PROCESS KETTLE 


SAVE from 25% to 50% 


of your usual insurance 
premiums. 


INSURE 
At ACTUAL COST 


Through 
Canners Exchange Subscribers 


at 
WARNER INTER-INSURANCE BUREAU 
Write for Information Today to — 
LANSING B. WARNER, Inc., Attorney 
104 South Michigan Avenue, Chicago, Ill. 


ADVISORY COMMITTEE 
Geo. G. Bailey, Chairman, 


Frank Van Camp, 
Rome, N. Y. San 1. 
George N. Numsen, Treas. Wm. R. Roach, 
Baltimore, Md. Hart, Mich. 
L. A. Sears, Lansing B. Warner, Sec’y. 
Warrensburg, Ill. Chicago, Ill. 


Officially endorsed by the National Canners’ Assn. 
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Lieensc Regulations No. XVII. 
SALT-WATER FISHERMEN. 
Second Issue (November 13, 1918.) 


This Pamphlet Contains All General and Special Rules Issued 
Up to November 13, 1918, Which Affect Salt-Water Fish- 
ermen Catching and Selling Salt-Water Fish, Shell- 
fish and Crustaceans—Fishermen Whose Business 
Extends Beyond Primary Consignment and Who 
Hold a G License Are Also Subject, in Their 
Distributing Operations, to General 
‘License Regulations No. I and Spe- 
cial License Regulations No. 

XVI, Issued in Separate 
Pamphlets. 


A.. Proclamation of January 10, 1918. 


Under section 5 of the Food Control Act, the President 
issued-a proclamation on January 10, 1918, which requires 
that all salt-water fishermen take out a Federal license. The 
exact persons covered are described as follows in the procla- 
mation: . 

“All salt-water fishermen not already licensed by the 
United States Food Administration, whether fishing independ- 
ently or on“shares; engaged at any period of the year in the 
commercial distribution, including catching and selling, of any 
or all varieties of salt-water fish, including menhaden, and of 
shellfish and crusteceans.” 

This ineludes -all.salt-water fishermen other than those 
employed on wages, engaged commercially in the catching of 
salt-water fish, or the taking of any other kind of sea-food, 


2 PATENTED 


\ Karl Kiefer Machine Ce. 
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including lobsters, crabs, shrimps, oysters, clams, etc. Except 


. a8 noted, it applies to such fishermen whether citizens of the 


United States,or aliens, and whether temporarily or steadily 


engaged in ‘fishing, ‘whether on the Atlantic, Gulf of Mexico, 
or Pacific coasts of the United States, including Alaska or the 


coasts of Hawaii, or Porto Rico. The language includes firms, 
corporations and associations as well as individuals. 


The only fishermen excepted are those employed on a wage 
basis, without depending for remuneration on a share in some ° 
form of fishing lay or partnership agreement. 


Federal licenses are issued without charge or fee of any 
kind. All applications for license must be on blanks provided 
by the United States Food Administration, and mailed to 
United States Food Administration, License Division, Wash- 
ington, D. C. 


Rules and Regulations Governing Licensees Engaged as Salt- 
Water Fishermen in Catching and Selling Salt-Water Fish, 
Shellfish and Crustaceans.’ 


B. Puruose of Regulations. 


The following uniform Federal Regulations are issued by 
the United States Food Administration for the primary pur- 
pose of stimulating the production of salt-water fish, shellfish 


and crustaceans by permitting the widest possible production 
along all of the shores of the United States, and by eliminating 
wasteful and other objectionable practices which decrease the 
amount of available food. 

The regulations have been prepared after consultation 
with the various State fisheries commissions and the United 
States Bureau of Fisheries. Their intention and effect is to 
supersede State laws restricting the production of fish and 


Automatic 
Jar and Bottle 
Washing Machine 


A labor saver A time saver 


A money saver 


This machine thoroughly washes 
and rinses jars, bottles, cans, 
glasses, etc.. inside and outside 
at the rate of 


40 to 70 Containers per Minute 


The only rinser guaranteed never 
to leak around the central valve. 


Can be operated all day at the 
cost of a few cents for electricity 
and water. 


Woite for details. 
Cincinnati, Ohio 
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T. M. BRAMBLE & CO. 


. Packers of 


“Crown and Shield” Brand of Oysters 


Cambridge, Md., November, 23, 1918 
Messrs. A. K. Robbins & Co., 
Baltimore, Maryland. 
Gentlemen: 
I will say that the three wonder cookers which we purchased 
of you this season 1918, have given entire satisfaction in every 
respect, and we can cheerfully recommend the same to be econom- 


ical steam users, and in our judgment there is no better on the 
market. 


Very truly yours, 
T. M. BRAMBLE & CO. 
TMB—EB. 


CANNERS, LISTEN! 


Read the letter above. Then - 
write us about your cooker 
requirements. 


A. K. ROBINS & Co. 
Baltimore, Md. 
MFRS. OF CANNING MACHINERY 
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other sea food, insofar as such laws conflict with the Federal © 


regulations. Insofar as they do not conflict, the State laws 
remain in full force and effect, and all fishermen must comply 
therewith. 

The Federal Food Administrator of each State, in cooper- 
ating and advising with the fish commission of the same State 
will take cognizance of State and local conditions or situa- 
tions, not covered by Federal regulations, which restrict the 
free operations of the licensees or limit the catches of salt- 


water fish or the production of sea food, especially if they 
create a local shortage in the supply of these food commodi- 
ties. He will particularly regard the gear, vessels and equip- 
ment of the licensees, and all local restrictions upon their 
use with a view to recommending further action by the United 
States Food Administration. 


The United States Food Administration will largely rely 
upon the United States Bureau of Fisheries and the State 
fishery commissions of the various States to assist the Federal 
Food Administrators in administering and enforcing the regu- 
lations. 


Any violation of the regulations, or the State laws which 
do not confiict therewith, is a cause for revoking the Federal 
license of the licensee guilty of such violation. 


C. General Rules and Regulations Applying to All Licensees 
in the Salt-Water Fishing Districts and Sea-Food Produc- 
ing Areas of the United States, Including Alaska, and in 
Porto Rico, and Hawaii. 


Salt-water fishermen are not subject to the general rules 
governing otker licensees. 
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Rule 1. Must Report Change in Address or Management. 
—Licensed partnerships, corporations, or associations shall 
report within 10 days, in writing, to the United States Food 
Administration at Washington any change in the management 


or control or any change in the character of the business of 
such firms, corporations, or associations. Fishermen licensees, 


operating as individuals, shall report within 30 days, in writ- , 
ing, to the United States Food Administration at Washington 
any permanent change of address. 

Rule 2. Reports to Be Made on Request.—The licensee, 
when directed by the United States Food Administrator or his 


duly authorizd representative, shall give to such representa- 
tive, to the United States Bureau of Fisheries, to any State 


fish commission, or to the Federal Food Administrator for any 


State, as may be directed, such information concerning his 
business as may be required, in writing and under oath if 
requested. 

Rule 3. Inspection by Government Agents.—The author- 
ized representative of the United States Food Administrator 
shall be at full liberty at all times to inspect the premises of 
the licensee, his sea-food production, records, vessels, traps, 
seines, fishing gear, equipment and all other property used or 
controlled by the licensee in his operations. All necessary 
facilities for such inspection shall be extended to such repre- 
sentative by the licensee and his agents. 


Rule 4. Must Show License or Give Number on Request.— 
The licensee shall, upon request, show his Federal license or 
give the number of his Federal license to any representative 


Su 20x 
oke Tin Plates = 
20% 25 
Highest quality Tin PLATEs— specially adapted t = uiremente of th king ind = 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Roofing : 
Products, unexcelled for the construction of warehouses, etc. Write for full information. 
‘SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg., Pittsburgh, Pa. Speci) “AFRICAN” bronds 
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Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS : 


To Insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


Foot of Lawrence Street, Baltimore, Md. 


CAN COMPANY 


PHELPS CAN COMPANY 


Combined 
Capacity 
Over 


FOUR HUNDRED 


MILLION CANS 
PER ANNUM 


Weirton, Hancock Co., West Va. 


THE 1918 DIRECTORY 


NATIONAL CANNERS’ ASSOCIATION, 


A list of the canners of the United States, complied by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 9th Edition. 


Carefully prepared and up:to-date; lists corrected by canners themselves; verified by com- 
etent authorities. The various articles packed and other valuable information is given. 
istributed free to members of the National Canners’ Association. Sold to all others at 

$2 00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 

brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NEW 1918 EDITION NOW READY 


PERSONAL, CHECKS ACCEPTED 


OF CANN ERS 


1739 H St., N. W. Washington, D.°C. 


| 

. | 
i 
R.J.KITTREDGE €CoO. CHICAGO 


4 


of the United States Food Administration, the United States 
Bureau of Fisheries, or his State fish commission. 

Rule 5. Must Obey State Laws.—The licensee shall obey 
all State laws in force where he is operating, not in conflict 
with these general or special regulations. 

Rule 6. Waste Forbidden.—The licensee shall not com- 
mit waste or wilfully permit preventable deterioration in con- 
nection with the catching, production or marketing of any 
varieties of salt-water fish, shellfish or crustaceans. 

Rule 7. No Dealing With Person Who Has Failed to Take 
Out License.—No licensee shall knowingly enter into fishing 
or producing arrangements with or buy any sea-food com- 
modities from or sell or consign any sea-food commodities to 
any person required to have a Federal license who has not 
secured such license. 

Rule 8. Only Wholesome Sea Food to Be Sold or Shipped. 
—No licensee shall sell or ship for food purposes sea-food com- 
modities which are not in a wholesome condition. 

Rule 9. Container Not Full Must Be Labeled.—The licensee 
in the shipping of all barrels, packages or containers of salt- 
water fish, shellfish or crustaceans, which contain less than the 
full weight prescribed by the usual trade customs applying in 
his district for a full barrel, package or container, shall indi- 
cate such fact upon the shipping card or tag, or upon the ad- 
vice or invoice which may accompany the shipment. 

Rule 10. Wilful Violation of Contract Forbidden.—No 
licensee who has entered into a contract, oral or otherwise, 
for the sale of the whole or any part of his catch of salt-water 
fish, or his production of any kind of sea-food, shall without 
just cause wilfully violate his contract by selling or delivering 
such fish or sea-food to any other person. 
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Rule 11. Must Market All Sea-Food Taken.—The licensee 
shall not release from traps, pounds, weirs, seines or fishing 
vessels any salt-water fish, shellfish or crustaceans which can 
be marketed by him without loss; and he shall bring in fish 
of all varieties and all roes and other parts of fish, which can 
be marketed by him without loss. 


Rule 12. Damage to Gear and Equipment Forbidden.— 
The licensee shall not wilfully damage or destroy any gear, 
twine or fishing supplies, or any vessel or vessel equipment.. 

Note: The Federal Food Administrator for each State will 
inquire into the commission of waste in local sea-food produc- 
tion and the failure to make available sea-food, which he finds 
can be marketed without loss to the fishermen. 


Special License Regulations. 
D. Definitions. 


For the purpose of these special license regulations the 
waters of the Atlantic Coast and the Gulf of Mexico are divided 
into three distinct districts designated and referred to as “At- 
lantic Coast outside waters,” “Atlanic Coast inside waters,’ 
and “Gulf of Mexico waters.” 

“Atlantic Coast outside waters” shall include all the 
waters of the Atlantic Ocean extending seaward and offshore 
from the following-described line, and 

“Atlantic Coast inside waters” shall include all the areas 
of water inhabited at any time of the year by salt-water fish 
and marine shellfish and crustaceans which lie or extend in- 
shore from said following-described line: 

Beginning at West Quoddy Head on the coast of Maine; 
thence following the general line of the outer coast to Long 
Point; thence in a direct line to Little River Head; thence in 
a direct line to Libby Island Light; thence in a direct line to 


ad Its Problems 


Did you have all the coal you needed? : 
Was your cannery running at normal speed- or did the coal short- 
age mean delayed shipment on urgent orders ? 
Last winter brought the realization to many canners who were. 


win the war. 


without sufficient coal, that had they been using e/ectric instead of 
engine power, much better operating conditions would have been assured. 

Central stations, specializing in power production, are equipped to generate 
power more economically than you. It simply means that they receive the (ya 
coal and give you the power you need—resulting not only in a saving of 

dollars and cents to you, but in a saving of freight-cars and fuel that will help 
Employment of the electric drive means 


LESS WORRY ABOUT COAL PILES 


while flexible machine arrangement and proper lighting no longer remain 
unsolved problems. With installations of 


WESTINGHOUSE MOTORS 


canners have protected themselves with steady and dependable 
service and are preparing themselves for places of leadership in 
American Business in the increasing busy and prosperous days to 
follow. Consult with our cannery experts on your problems. 


Westinghouse Electric & Mfg. Co. 


a 
East Pittsburgh, Pa. , 
& 
f 
( 
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Make sure of your sugar 


Make sure, first of all, that you have the kind of sugar 
suited to your particular requirements. Then make sure of 
the quality. 


You can be sure of uniform high quality of any of our 
grades and varieties of highly refined, clean cane sugars. 
Upon request our Service Bureau will assist you in selecting 
the sugar best suited to your needs. 


American Sugar Refining Company 


The Most Complete Line of Sugar in the World 


If it is a scalder and washer 
you need, before purchasing 
find out the qualities of the 
Sprague Horizontal Scal- 
der from a satisfied hun- 
dred users of same last 
year. 


Write us and let us tell 
you all about it and other 
Tomato Machinery of the 
“Sprague kind’’. 


Shepperd Supply & Equipment Co. 


Eastern Rep. of Sprague Canning Machinery Co. 


37 S. Charles St., Baltimore, Md. 


Let us equip you in all mill supplies needed in erecting 
your new plant or changing the old plant 
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. Cummings Head on Great Wass Island; thence in a direct. 


line to Schoodic Point; thence in a direct line to East Head 
(Isle Au Haut); thence in a direct line to Pemaquid Point; 
thence in a direct line to Cape Small Point; thence in a direct 
line to Cape Elizabeth Light; thence following the general 
line of the outer coast around Cape Ann to Phillips Point 
(Nahant Bay, Mass.); thence in a direct line to Point Aller- 
ton; thence following the general line of the outer coast around 
Cape Cod to Cuttyhunk Light; thence in a direct line across 
the entrance to Buzzards Bay to the southerly extremity of 


Gooseberry Neck in the town of Westport, Mass.; thence fol- 
lowing the general line of the outer coast to Sakonnet Point; 
thence in a direct line to Point Judith; thence following the 
general line of the outer coast to Watch Hill Point Light; 
’ thence in a direct line to Little Gull Island Light; thence in a 
direct line to Montauk Point Light; thence following the gen- 
eral line of the outer coast of Long Island to Rockaway Point; 
thence in a direct line to the point of Sandy Hook; thence fol- 
lowing the general line of the coast of New Jersey to Cape May 
Point; thence in a direct line to the point of Cape Henlopen; 


thence following the general line of the outer coast to the point 
of Cape Charles; thence in a direct line to Cape Henry Light; 
thence following the general line of the outer coast around 
Cape Hatteras to the point of Cape Lookout; thence in a direct 
line through the sea buoy off Beaufort Inlet to Boque Bank; 


thence following the general line of the outer coast of North 
Carolina, South Carolina, Georgia and Florida to Cape Florida; 
thence along the general line of the outer coast of the Florida 
Keys to Key West, Fla. 

The above description includes in the definition of ‘“‘At- 
lantic Coast outside waters’? Massachusetts Bay, Cape Cod Bay, 
Nantucket Sound, Vineyard Sound, Block Island Sound, and 
Hawk Channel. It does not include Buzzards Bay, Long Is- 
land Sound, Delaware Bay, Chesapeake Bay, or the sounds 
of North Carolina. a 

“Gulf of Mexico waters” shall include all waters of the 
Gulf of Mexico extending seaward from the following-described 
line: 

(As amended November 12, 1918. Beginning at Key 
West, Florida, thence in.a direct line to Cape Sable, Frolida; 
thence following the sinuotities of the coast of Florida, Ala- 
bama, Mississippi, Louisiana and Texas to the mouth of the 
Rio Grande, and also embracing all salt or brackish bays, 
lakes, sounds, bayous, lagoons, rivers, creeks and other bodies 
of salt or brackish water of the Gulf of Mexico areas. 


E. Special License Regulations Governing All Licensed Fish- 
ermen Operating in the “Atlantic Coast Outside Waters.” 


Rule 1. Licensees Shall Fish Freely—Exceptions.—The 
licensee shall conduct his fishing operations in such places in 
the ‘‘Atlantic Coast outside waters,” at such times and by 
the use of such gear and equipment as will result in the great- 
est possible production of edible fish without regard to State 
or local laws or regulations which prohibit or restrict the 
operations expressly authorized and described in Spevia! Rules 
2 to 6, inclusive. 

Provided, That these regulations shall not authorize (1) 
the placing, setting or operation of fish traps, pounds, or 
weirs in any location forbidden by the War Department, or 
(2) the fishing operation by any enemy, alien enemy, or ally 
of enemy fishermen without compliance with all regulations 
prescribed by the Department of Justice, or (3) any fishing 
operation in violation of other laws of the United States, or of 
State or local laws or regulations which do not prohibit or 
restrict the operations expressly authorized and described by 
Special Rules 2 to 6, inclusive. : 


Rule 2. All Fish May Be Caught at Any Time—Excep- 
tion.—The licensee may catch and market each and every vari- 
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ety of salt-water fish in the “Atlantic Coast outside waters” 
throughout all seasons of each year. Provided, That the 
licensee shall not market nor unnecessarily destroy in fishing 
operations salt-water fish of smaller size than are authorized 
by the laws of the State in whose waters such fish are caught 
or landed. 


Rule 3. Fish Traps, Pounds and Weirs May Be Used and. 
Used Continuously.—The licensee may place, set and operate 
fish traps, pounds and weirs in any part of the “Atlantic Coast 
outside waters” upon any location not forbidden by the War 
Department, and may operate such gear steadily and continu- 
ously throughout every day in each week, Sunday included. 


Rule 4. Purse Seines, Haul Seines, Gill Nets, Otter 
Trawls, Etc., May Be Used.—(As amended August 1, 1918.) 
The licensee may fish with purse seines, haul seines, gill nets, 
otter or beam trawls and other nets and gear in the Atlantic 
Coast outside waters throughout all seasons of each year: 
Provided, however, 


(a) That no purse seine or haul seine shall be operated 
within 500 yards of any trap, pound or weir, except by or on 
the permission of the owner or operator of such trap, pound 
or weir. 


(b) That no purse seine or haul seine shall be operated 
within 500 yards of any authorized beach seining location on 
which a windlass or winch or similar operating euipment has 
been set up and established, except by or on the permission 
of the owner of such authorized beach seining location. 


(c) That no purse seine or haul seine shall be operated 
within 500 yards of the mouth of any of the inlets or passes 
in Florida and Georgia waters. 


Rule 5. Night Fishing and Torching Permitted.—The 
licensee may engage in night fishing and torching in the “‘At- 
lantic Coast outside waters” at all times throughout the year: 
Provided, however, That no torching operations shall be con- 
ducted within 500 pards of any trap, pound or weir. 


Rule 6. Aliens and Nonresidents May Fish.—(Repealed 
August 1, 1918.) 


Note: The repeal of this rule is not intended in any way 
to countenance or approve the imposing of restrictions or ex- 
cessive licensee fees on aliens or nonresidents. 


F. Special License Regulations Governing All Licensed Fish- 
ermen Operating in the “Atlantic Coast Inside Waters.” 


(Effective August 1, 1918.) 


Rule 1. Licensees Shall Fish Freely—Exceptions.—The 
licensee’ shall conduct his fishing operations in such places in 
the “Atlantic Coast inside waters’ at such times and by the 
use of such gear and equipment as will result in the greatest 
possible production of edible fish: 


Provided, That these regulations shall not authorize (1) 
the placing, setting or operation of fish traps, pounds or weirs 
in any location forbidden by the War Department; or (2) the 
fishing operation by any enemy, alien enemy or ally of enemy 
fishermen without compliance with all regulations prescribed’ 
by the Department of Justice; or (3) any fishing operation in 
violation of other laws of the United States, or of State or 
local laws or regulations which do not prohibit or restrict the 
operations expressly authorized and described by special rules 
following. 


Rule 2. Closed Seasons and Size Restrictions.—Licensees 
conducting fishing operations in Atlantic Coast inside waters 
shall not market or unnecessarily destroy in fishing operations 
salt-water fish of smaller sizes than are authorized by the laws 
of the State in whose water such fish are caught or landed and 
shall comply with any State laws prescribing closed season on 
any variety of salt-water fish, except as such restrictions or 
closed seasons are modified by regulations hereinafter issued. 
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BAKED BEANS 
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If interested we would suggest getting our prices 
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W. W. BOYER & COQ., Sactimore, mp. 


EDMUND C. WHITE, Managing Partner 


FIRST 


37 
| 
| 


38 THE CANNING TRADE 


Note: Modification of State Laws.—Whenever in any State 
the Federal Food Administrator and the State fish commission 
decide that a modification of the size restrictions or closed 
seasons, or permitting fishing in certain waters without per- 
mits from the local authorities, is in the interest of increased 
production or the avoidance of waste, supplemental regulations 
may be issued by the United States Food Administrator con- 
taining such modifications, and the licensee will then be gov- 
erned by these supplemental regulations in pursuing his fishing 
operations and may fish and market his catch in accordance 
therewith. 


On September 7, 1918, the United States Food Adminis- 
trator issued a supplementary regulation providing that 
licensees may engage in torching for herring, in all waters gov- 
erned by the laws and regulations of the State of Massachusetts. 


Rule 3. Authority to Operate Traps, Weirs, Etc., in New 
Locations.—The licensee may place, set and operate fish traps, 
pounds and weirs of twine, brush or any other construction in 
any parts of the Atlantic Coast inside waters upon any location 
not heretofore utilized and not forbidden by the War Depart- 
ment, without the consent of the shore front property owners: 
Provided, That the licensee first secures the written consent 
and permit to use such location from the Federal Food Ad- 
ministrator and the State fish commission. 


Rule 4. Trapping and Seining Operations on Authorized 
Locations.—The licensee conducting fishing operations for sea 
herring in Atlantic Coast inside waters on duly authorized 
weir or trap locations may freely operate on such location 
with brush weirs, twine traps and floating traps, or with any 
form of temporary trap or penning gear, whether moored with 
stakes, anchors or otherwise. Such licensee, as an aid to his 
weir or trap operations, may also freely use seining equip- 
ment in the area immediately adjacent to his authorized weir 
or trap location: Provided, however, That this rule shall not 
be construed to authorize free seining operations on unauthor- 
ized locations. 


Rule 5. Sale of Herring for Bait.—Licensees who pro- 
duce sea herring whether by weirs, seines or otherwise, shall 
not sell such herring to sardine packers, fresh-fish distrib- 
utors, of any other packers of sea herring until the require- 
ments of ground fishermen for bait are supplied, provided 
that such ground fishermen shall purchase for cash, and that 
no purchaser applies’ for more than his reasonable require- 
ments. 


G. Special License Regulations Governing All Licensed Fish- 
ermen Operating in “Gulf of Mexico Waters.” 

Rule 1. Licensees Shall Fish Freely—Exceptions.—The 
licensee shall conduct his fishing operations in such places in 
the “Gulf of Mexico waters’ at such times and by the use 
of such gear and equipment as will result in the greatest pos- 
sible production of edible fish without regard to State or local 
laws or regulations which prohibit or restrict the operations 
expressly authorized and described in Special Rules 2 to 7, 
inclusive. 


Provided, That these regulations shall not authorize (1) 
the placing, setting or operation of fish traps, pounds or weirs 
in any location forbidden by the War Department, or (2) the 
fishing operation by any enemy, alien enemy or ally of enemy 
fishermen without compliance with all regulations prescribed 
by the Department of Justice, or (3) any fishing operation 
in violation of other laws of the United States, or of State or 
local laws or regulations which do not prohibit or restrict the 
operations expressly authorized and described by Special Rules 
2 to 7, inclusive. 


Rule 2. (As amended November 12, 1918.) Traps, 
Trawls, Seines, Gill Nets, Etc., May Be Used—Exceptions.— 
The licensee may fish with traps, pounds or weirs, otter or 
beam trawls, purse seines, haul seines, gill nets, trammel nets 


and other nets and gear in any of the Gulf of Mexico waters 
throughout all seasons of each year: Provided, (a) That no 
gill nets shall be set or fished in the bays, lakes, sounds, 
bayous, lagoons, rivers or creeks in the district embraced 
within the Alabama-Florida State line on the east and the 
Louisiana-Texas State line on the west; (b) that no pound 
net, seine, gill net, trammed net or other net shall be set or 
fished so as to obstruct the free passage of fish in any bayou 
or lagoon, river or creek; (c) that no nets whatever shall be 
set or fished within any inlet or pass or within 500 yards of 
the mouth thereof. 


Rule 3. (As amended November 12, 1918.) Salt Water 
Fish of All Sizes May Be Caught at All Seasons—Exceptions.— 
The licensee may catch and market each and every variety of 
salt-water fish and of all sizes in the Gulf of Mexico waters 
throughout all seasons of each year: Provided, (a) That no 
sea trout or red fish (channel bass) less than 12 inches in 
length shall be marketed or unnecessarily destroyed in fishing 
operations; (b) that no mullet less than 8 inches in length 
shall be marketed or unnecessarily destroyed in fishing opera- 
tions; and provided further, (c) That in all the Gulf of 
Mexico waters east of the Alabama-Florida State line no mul- 
let whatever shall be caught, marketed, or unnecessarily de- 
stroyed in fishing operations during the period from Novem- 
ber 25 to December 20 of each year. 


Note: Modification of State Laws.—Whenever in any 
State the Federal Food Administrator and the State Fish 
Commission decide that a modification of the size restrictions 
or closed seasons, or permitting fishing in certain waters with- 
out permits from the iocal authorities, is in the interest of 
increased production or the avoidance of waste, supplemental 
regulations may be issued by the United States Food Admin- 
istrator containing such modifications,’ and the licensee will 
then be governed by these supplemental regulations in pur- 
suing his fishing operations, and may fish and market his 
cateh in accordance therewith. 


Rule 4. Seines of Any Length May Be Used for Catching 
Shrimp—Mesh Minimums.—The licensee may use seines of 
any length for catching shrimp in the Gulf of Mexico waters. 
Provided, That such seines shall not have meshes of less 
than three-quarters of an inch square or bar measure. 


Rule 5. Shrimp May Be Caught Throughout the Year— 
Exceptions.—The licensee may take shrimp throughout all 
seasons of each year in the Gulf of Mexico waters. Provided, 
(a) That in any State in which there is a law in force pre- 
scribing a closed season no shrimp shall be taken between 
the Ist day of December and the 15th day of February, fol- 
lowing, inclusive, and between the list day of June and the 
15th day of July, inclusive, of each year, except shrimp to be 
used and marketed in their fresh state (that is, neither dried 
nor canned) and for local consumption. 


Rule 6. Oyster Regulations.—The licensee may take and 
market oysters from the public reefs of the Gulf of Mexico 
waters from the Ist day of September to the Ist day of May 
following. He may take seed oysters for bedding or replant- 
ing on leased bottoms during any month of the year: Pro- 
vided, That in those States in which the taking of seed oys- 
ters is permitted by State law the licensee complies with all 
existing State regulations applying thereto and not inconsist- 
ent with these regulations. 


Rule 7. Aliens and Nonresidents May Fish.—(Repealed 
August 1, 1918.) 


Note: The repeal of this rule is not intended in any way 
to countenance or approve the imposing of restrictions or ex- 
cessive license fees on aliens or nonresidents. 

November 13, 1918. 

HERBERT HOOVER, 
United States Food Administrator. 
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WANTED 
One or More 
Bliss 22 N 
Body Makers 


Wire price, location, condition 
and attachments to 


Box A 573 
Care of The Canning Trade 


utive In The Country 


A large canning company wants 
an executive of wide experience and 
proved ability whois a canning spec- 
ialist. This company wantsa man 
= who can earn a large salary and one 
who is satisfied only with highest 
grade production of canned foods, 
and knows how to secure such 
production. 


The position is an opportunity 
without limits to a ‘big’? man. 


Kindly apply by letter only. giving 
age Complete business and personal 
history should be given. . 


All applications confidential. 


B 578 


WANTED: The Ablest Canning Exec- 


Care of THE CANNING TRADE 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 


Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 


' frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 
Baltimore = a = Maryland 


Berger & Carter Co., San Francisco, Cal. 


The Brown-Boggs Co. Ltd., Hamilton, Ontario 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. Jupez, Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill Sample cepy free. 


Foreign, $5.00 


Extra copies, when on hand, 10 Cents each. 
Apvertisinc Rates.—According to space and location. 
Make all Drafts or Money Orders payable to Tue Trane Co. 
Address all communications to Tue Trapg Co., Baltimore, Md. 


Packers are invited and requested to use the columns of Tur 
Canning Trang for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 
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EDITORIAL JOTTINGS 


The main body of the tomato-canning fraternity will as- 
‘ semble in Philadelphia this week, December 18 and 19, at 
the Hotel Adelphia. 


This ought to be a big Convention, in point of numbers, 
for there are close to one thousand canners eligible—and no 
canner is excepted, for the invitation is as strong and hearty 
to the man who is not a member of the Tri-State Packers’ 
Association or the Maryland Canners’ Association as it is to 
members. Every canner should be able to see where it is to 
his advantage to be present. 


You have been reading the proceedings of the Wisconsin 
and the Western Canners’ meetings, and this should show you 
that the topics which are discussed are of the kind that mean 
dollars and cents to the canner. And we have to acknowledge 
that no matter how well the addresses and discussions are re- 
ported (word for word), the written account of the proceed- 
ings falls far short of the actual. Put down in cold type, the 
uttered sentence lacks all the fire and animation of the speaker. 
Therefore, if you want to get the whole value of such a meet- 
ing as that to be held in Philadelphia on December 18 and 19, 
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when the Tri-State Packers and the Maryland Canners’ Asso- 
ciations meet in joint session—be present. 


If ever there were days when men should keep in close, 
intimate touch with all that is passing, these are the ones when 
every canner must keep “his weather eye open.” We do not 
say this because we are oppressed by the spirit of uncertainty 
which pervades all business at this time, for we cannot but 
look upon this fear as utterly unfounded, as unreasoning and, 


therefore, foolish to the last degree. For a canner to be de- 
pressed over the future for his goods and this industry seems 
to us to be about as foolish as anything could be, and it is 


dangerously foolish. We happen to know that there are some 
who are “using” this condition, or frame of mind, for their 
own ends, and they would never be able to do this if these 
timid canners kept themselves posted. Carefully avoiding the 
cities and the well-posted canners, these men are offering 
holders of tomatoes $1.70 to $1.75, with the intimation that 
the price may go to $1.50. And there are a good many can- 
ners, we are sorry to say, who say they need no assistance; 
who claim they do not have to read or ask any fellow-canner; 
for if there were not such canners these ghouls would never 
venture forth. A ghoul, you may know, is a robber of the dead. 


We tried to allay fears over the “cancellation orders of 
the Government,’’ because such fears seemed unwarranted; 
and now we learn from the recent letter of Brigadier General 
R. E. Wood that the Government never intended releasing 
these zoods to the civilian trade, and still less had any thought 
of “welching’’ on its contracts. This letter and the whole 


matter are fully set forth in Bulletin No. 61, of the National 
Canners’ Association, republished in this issue. Read it care- 
fully, and take heart! 


And while you are reading and digesting it note that the 
fear and dread which are paralyzing the market at present, 
causing lower prices and threats of still lower ones, hang upon 


such slender threads as “No peas, no corn, and in the great 
Tri-State tomato section apparently not over 500,000 cases of 
tomatoes” as the sum total of the goods “released.” With 
the whole world’s pockets bulging with money and its fingers 
itching to spend it, the insignificant amount of half a million 
cases of tomatoes can stampede the whole market and bring 
trading to a standstill. It is to laugh! If the season of the 
year were May instead of December, with all the great canned 
foods consuming months ahead of us, that amount of canned 
tomatoes would have made no impression upon the market, in 


normal times, and without that fear and dread of which we 
have spoken. It has affected high and low, rich and poor, 
the biggest and best buyers and the poorest sellers. But 
every day serves to better unmask it, and with every day its 
power for evil will wane. There is no reason fer depression 
in this canned foods business, and no reason for any lack of 
confidence regarding the future. In fact, we wonder if it is 
not our same old enemy—German propaganda—set on foot in 
order to retard business as much and as long as possible. For 
that is just what it is doing. 


Don’t let anyone talk to you about the “uncertainties of 
the future,” for there is no such thing in connection with the 
canning industry, and, with the exception of the firms that 
were actually making shells and ammunition, we doubt if any 
line of business needs worry about the future—unless it be 
worry at inability to fill orders. Go ahead with your prepara- 
tions for next season, and, among other things, do not forget 
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“NOT A DISSATISFIED CUSTOMER 
ON OUR BOOKS” 


A Record of Achievement: 


We are proud and justly proud of our record, especially 
this past season when everything with the 
Canners was so chaotic 


The Moral of this: 


Be One of Our Customers and be Satisfied 


BOYLE CAN COMPANY 
Baltimore, Md. 
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that good warehouse. President Burden, of the National Can- 
ners’ Association, points out the urgent need of this in all 
sections in a letter to us this week, when he says: 


NATIONAL CANNERS’ ASSOCIATION. 
Office of President, 


Washington, D. C., December 12, 1918. 
Mr. A. I. Judge, 
The Canning Trade, 
Baltimore, Md. 

Dear Mr. Judge: Permit me to congratulate you on the 
thought expressed in your ‘‘Weekly Review’’ of December 9 
regarding the desirability of improved warehousing for the 
canning industry. 

Canners have a wonderful oportunity at this time to 
place themselves in a strong position with respect to carrying 
a surplus that may result from a favorable crop season. If 
they do not seize the opportunity they will make a great mis- 
take, ana ,.knowing the industry as I do, I am confident that 
they will not permit the occasion to slip by without taking 
advantage of it. 

Every statement such as yours tends to help in the work 
and the entire industry should be grateful for such an: ex- 
pression. 

Very truly yours, 
(Signed) HENRY BURDEN, 
President. 


COAL STORAGE LIMIT REMOVED. 


Storage restrictions on bituminous coal have been re- 
moved by the United States Fuel Administration in conformity 
to the action of the War Industries Board in canceling its pref- 
erential list. The ruling does not affect anthracite coal. Every 
industry and every householder may now store as much bitu- 
minous as desired or obtainable. All industries located far- 
thest from distribution points, particularly those in New Eng- 
land and in the Northwest, are found not only to be well 
stocked, but in many cases have surpluses. 


BROKERAGE ON COMMANDEERED GOODS 


The Brokers’ Association has recently issued an answer 
on this important consideration, as follows: 


Chicago, November 29, 1918. 

To Members: A matter of serious importance to many 
brokers, and by them referred to the Association for some 
action and relief, if possible, is the loss of brokerage on goods 
which they have sold the civilian trade, subsequently com- 
mandeered by the Government. 

The Executive Committee at a recent meeting in Wash- 
ington conferred with officials of the Food Administration in 
the hope of affecting some equitable adjustment of it. It de- 
veloped that the Food Administration, a branch of the Govern- 
ment, could have nothing to do with a matter of this kind 
in view of the fact that prices at which the Government pur- 
chases its canned foods and dried fruits is a departmental 
matter and is issued under joint arrangement with the branch 
of the Government making the purchases, the Federal Trade 
Commission and the seller. The Food Administration, while 
a branch of the Government, is not in a position to ask that 
packers pay the brokerages on such of their products first 
sold through brokers to the civilian trade and subsequently 
commandeered by the Army and Navy, but advises that it can 
see no objection to a voluntary payment by the packer of such 
brokerages. 

It is the opinion of the Brokers’ Association that brokers, 
if they so desire, are justified in requesting their clients to 
pay the brokerage they have earned on such business. We 
venture that it is not unlikely broadminded packers, appre- 
ciating the value of services their brokers render them, are 
recognizing that their representatives should be reimbursed, 
if not because of remuneration for them having been legally 
earned, then at least in the spirit of meeting the situation on 
its merits, and have made settlements accordingly. 

We hope the foregoing will offer some suggestion of relief 
to those of our members who have been vitally affected. 

Very truly yours, 


JAMES M. HOBBS, Secretary, 
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As Brokers View the Market 
BALTIMORE, MD. 


Baltimore, Md., December 14, 1918. 

Business was dull this week in the canned goods market 
here, which is not an unusual occurrence in the month of 
December, and, therefore, no one is greatly surprised at it; 
but there have been so many unusual and surprising things 
developed recently, and so suddenly, that the average man, 
through some trick of argument, persuades himself that the 
situation is bad through and through, and that there is no 
balm in Gilead. ‘What goes up must come down”’ is an axiom 
as old as the hills, and it applies to the prices of canned foods 
with the same force that it does to everything else on this 
earthly sphere. The market is adjusting itself in a fairly or- 
derly way to the conditions as they develop. Canned foods 
have an intrinsic value marketwise which will assert itself 
if not forced. Don’t rock the boat. 

There was no buying of tomatoes this week worth men- 
tioning. Sellers are plenty, though not overanxious apparent- 
ly, and the market quotations are easier. The outlook for 
the business during the remainder of this month makes for 
continued dullness. After the turn of the year and inventory 
time is over and out of the way the usual demand may be 


expected because the consumption of tomatoes, like Tenny- 
son’s “Brook,” goes on forever. 

Canned sweet potatoes have been active in carlots, but 
it looks like the demand for the present has been supplied. 
At the price they look tempting, and they will be wanted when 
things brighten up. 

Holders of corn exhibit a diversity of opinion seldom seen 
as to the value of their wares. A large number of them 
have not reduced their prices since the top figures were 
reached in the belief, or hope, that there is going to be a 
come back because of the scarcity of corn and other vege- 
tables, while others are willing to let go now and place their 
corn in line for consumption. We quote, subject to being 
unsold, a well-known brand of Maryland pack, Maine style, 
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No. 2 standard corn at $1.40, less 114 per cent, f. o b. factory, 


which, we believe, is worth your immediate attention. 
ask you to wire us if interested. 


Some small orders for the several varieties of stringless 
and string beans kept them alive this week, but the other 
lines of vegetables were dull to the fading point. And yet the 
quotations on them hold up surprisingly well. The only ex- 
ception to the dullness was in soaked lima beans, because of 
the extremely small supply and high price of green lima beans. 


Small orders for pears and little orders for apples came 
in during the week, evidently to piece out broken stocks. The 
few pie peaches on hand were not reduced. The spring de- 
mand will find no canned fruits left here. 


Almost springlike temperature enabled the Baltimore 
canners to pack a few additional Cove oysters at high cost this 
week. Freezing weather is long overdue, and its arrival would 
immediately cut off further supplies. Take on a few Cove 
oysters if needed for midwinter trade. 


THOMAS J. MEEHAN & CO. 


We 


Oo. H. PERRY DEAD 


Oliver H. Perry, 69, senior member of the firm of O. H. 
Perry & Son, Manlius, N. Y., fruit canners, died October 10 
from pneumonia, following a slight attack of influenza. He 
was highly respected by all who knew him, and his many 
friends feel his loss keenly. He is survived by his widow, 
Serelia A. Perry, and an only son, Frank B. Perry. 

He had spent a lifetime growing, handling and preserv- 
ing fruit; was interested for several years in evaporators, oper- 
ating at Dover, Del.; Ripley, N. Y.; Farnham, N. Y., and West 
Oneonta, N. Y. Later he engaged in the canning business at 
Manlius, his son joining with him. They have established an 
enviable reputation as canners, and have also succeeded as 
fruit growers, having one of the largest orchards of red cher- 
ries in New York State. 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


= Eureka Soldering Flux 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES y 
New York Boston, Mass Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio ° 8t. Paul, Minn. Baltimore To On 
Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company ronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


GUARANTEED MACHINERY 
CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 
37 S$. CHARLES ST. 
BALTIMORE 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 


FOR 


222 N. WABASH AVE. 
CHICAGO 


= 
| 
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SEATTLE MARKET 


Pack of Salmon Brought Down From Alaska in Record Time— 
Making Plans for Next Season—aAll Restrictions Are 
Expected to Be Off Before Next Season. 


Reported by Telegraph. 


Seattle, December 12, 1918. 


Salmon—The last of the 1918 salmon pack is thought 
to have been shipped from Alaska and to be en route to Seat- 
tle. Never before has the pack been brought down in so short 
a time. The steamer Curaco has just arrived with 40,000 
cases of salmon, and the steamer Watson is due in a few days 
with a shipment of 20,000 cases, which will wind up the sea- 
son’s shipments from the North. The prompt delivery of ship- 
ments from Northern canneries has enabled the canners to 
dispose of their pack very speedily and to get out from under 
earlier than usual. The result is that the industry is in good 
shape. Many canners are already well along with next sea- 
son’s plans. Owing to the possibility of lower prices for tin 
and supplies, canners state that contracts will probably be 
late in being signed next spring. 

Canners in the Grays Harbor district this season had a 
full normal pack. The pack for this district totals approxi- 
mately 60,000 cases. At one time the prospects were very 
poor, but subsequently the fish commenced to run, and can- 
ners will close the season pretty well satisfied with their 
year’s work. 

That Australia offers great possibilities in the fish-can- 
ning line is the statement made here by A. J. Todd, who has 
been sent to this country by the Australian Government to 
look into the canning industry. Mr. Todd states that in Aus- 
tralia there is an abundance of fish very similar to the species 
that inhabit the waters of Puget Sound, but that there is not 
a single fish canned in that country at present. Mr. Todd 
states that fish is widely used for food in Australia, and that 


large quantities of salmon are normally shipped in from the - 


Pacific Coast of the United States. He also stated that various 
species of salmon have been propagated in Australia and are 
now to be found in large quantities. 


Burpee & Letson, of Bellingham, have obtained a con- 
tract for various salmon-canning equipment, which will be 
sent to equip a new cannery to be built on the North Coast 
of Siberia. The contract calls for something like $8,000 of 
machinery. 


The Government has been rushing rail shipments of 
canned salnion from the Pacific Northwest. A few days ago 
one shipment left Seattle consisting of forty carloads of sal- 
mon. The shipment made up an entire train and was rushed 
through to the Atlantic Coast in the shorest time possible for 
reshipment. Three similar shipments were made in the next 
three succeeding days. 


Warehouses here are commencing to look pretty empty. 
The early clean up means that packers will be relieved of 
carrying charges that in previous years have had to be met 
on all stock carried over into the following season. 


It now looks as though all restrictions on canned salmon 
will be off before the 1919 pack is ready. This probability is 
already being anticipated by some firms here, who are out 
lining up possible customers not only in the United States, 
but abroad. In many instances entirely new connections will 
have to be made in the export trade, due to the great up- 
heavel in foreign business. 


Fruits—The Lebanon (Oregon) cannery has completed its 
run for the season and has shipped most of its pack. The 


plant during the past season paid $40,000 to farmers for 


blackberries alone. The directors of this company look for a 
good business next year. They base this hope on the belief 
that stocks of canned foods will be more completely exhausted 
by the time the 1919 pack is ready than ever before in the 
history of the business. 

Word comes from Spokane, Wash., that there is a possi- 
bility of the cannery at Yardley not being operated next sea- | 
son. The cannery has been having difficulty in getting enough 
growers to contract for needed raw materials. The company 
is not inclined to go ahead with the plant unless assured that 
it will have sufficient vegetables and fruits to operate the plant 
at full capacity. 


Claiming ignorance of sugar regulations, the Sumner & 
Puyallup Fruit Growers’ Canning Company used more sugar 
than the rules permitted. In order to offset this uninten- 
tfonal violation of the rule the company has made a contribu- 
tion of $1,250 to the Red Cross. The contribution was made 
through the manager, W. H. Paulhamus, who explained how 
the company came to make the mistake it did. 


The cannery at Birmingham, Wash., has received an order 
for 400 cases of canned cider. The cider, it is stated, will 
be shipped to Alaska. The company is rushing work on the 
contract. Since the States of Washington and Oregon went 
dry, cider manufacturers have greatly increased their busi- 
ness, and large quantities are now being canned for long-dis- 
tance shipments. 


The Ferndale (Wash.) cannery this past season put up 
the following raw material: Rhubarb, 10 tons; berries, 57 
tons; cherries, 150 tons; beans, 80 tons; prunes and plums, 
150 tons; pears, 145 tons; apples, 350 tons. The cannery 
has now been closed for the season. Manager McCush looks 
for a very good demand for canned foods next year. 
“SALMON.” 


How do your products arrive—Over There’ ? 


Manufacturers of foods and allied products 
are exporting today where formerly their out- 
put was utilized for domestic consumption. 
They are therefore, confronted with problems 
in wrapping and packing that are entirely 
new to them. 

As Diamond-F Protective Papers are made 
to protect products from contaminating 
influences of various kinds, there is surely 
one that can settle this more or less vexing 
problem for you. 

If you are in need of papers that are water- 
proof, airproof, greaseproof, and alkaliproof, 
get working samples at once of 


Diamond-F Protective Papers 


Glassine Greaseproof Vegetable Parchment Parchmoid 


They may be had in 
rolls and circles. 
All are pure cellulose and 
free from oils, chemicals, 
waxes, metals, etc. 

Ask your jobber or 

write direct to us 


Diamond State Fibre Company 
Bridgeport, Pa. (Near Philadelphia) 


This well known 
gets there 
ooking just as fine as 
when it left the fac- 
tory because wrapped 
in DIAMOND-F 
GLASSINE. 


Dia 
A Mark of Quality 
A Sign of Service 


| 
Hee 
$ 4 
P 
% 
ee Also makers of Diamond Fibre “A Remarkable Material” 
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JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


We are headquarters 
for the best of every- 
thing in 


SEEDS 


used by Canners. 
Everywhere 


HELP SELL GOODS 
The United States Printing & Lithograph Co. 
Baltimore — New York — Cincinnati 
Baltimore Office &Works -Cross,Covington & Sander Sts. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but itis possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—One Morrall No. 2 labeling machine; was bought 
in 1917 and has never been used; cost $200.00; will sell for $125. 
Address Apalachee Packing Co., Apalachicola, Fla. 


FOR SALE—We have half million carried-over Tomato 
Green Bean and Sweet Potato Labels. Factory name and brand 
printed on labels. Big Bargain for quick buyer. 
and prices on request. 
Ark. 


Samples 
Address Dixie Canner Co., Little Rock, 


FOR SALE—Pumpkin Labels. Having discontinued 
business, we offer for sale about 45,000 No. 3 Pumpkin 


Labels at 80c per thousand. Old Dominion Packing Co.,_ 


Buchanan, Va. 


FOR SALE—Canning Factory in Southern Ohio, 
equipped for packing Corn and Pumpkin; located on the 
Pennsylvania and B. & O. R. R. in a good farming com- 
munity, with corn acreage getting larger each year. Can 
get all the help needed during the busy season. Address 
Box A-577, care of The Canning Trade. 


FOR SALE—Four steam jacketed Copper Kettles; 
two 275, one 400, one 500 gallons; also one six pocket 
Filler for Tomato Sauce for 6 oz. tins; nearly new, in per- 
fect condition; A. K. Robins & Co. make. 


One Orr and Embower Hoisting Engine, two drums, 
45 H. P.; never used. “5 


One Portable Knight Saw Mill, new. 
Address Box A-580, care The Canning Trade. 


FOR SALE— 


Clarkson Band Saw, 45-inch blade. 

Hooper two-color Printing Press, 9-inch cylinder. 
Continental Gallon Can Tester. 

Slaysman Automatic Podymakers for soldered cans. 
No. 88-A Ams Sanitary Bodymaker. 

43-inch Niagera Power Shear. 

42-inch Foot Power Shears. 

Espen-Lucas Gold Saw, 18-inch blade. 


Address W. V. Hipsley, 717 S. Wolfe St., Baltimore, Md. 


FOR SALE— 

1 Cyclone Pulp Machine 

1 Portland Sytle Retort 

3 Portland Sytle Retort, 4-wheel Trucks.. 

1 No. 2 Ams Seamer, with chucks for 
No. 187, No. 1, No. 2, No. 3 and No. 10s. 30.00 

1 40-hp. Upright Boiler 

1 40-gal. Copper Jacketed Kettle 

340 cases of No. 187 cans in cases, all 
bright, per case 

Address: Ling Packing Co., Newburyport, Mass. 


FOR SALE— 
1-5-track DOIG Box Nailer......... . $300.00 
1-6-track DOIG Box Nailer 
1-9-track DOIG No. 4 Box Nailer...... 625.00 
1-12-track DOIG No. 4 Box Nailer...... 975.00 


Address Charles N. Braun, 825 Calhoun St., Fort Wayne, 
Indiana. : 


‘abundantly. 


For Sale—Miscellaneous—Contd. 


FOR SALE—A quantity of No. 2 Fruit and Vege- 
table Tin Cans, 7-16 in. opening with solder hem caps. 
Make me an offer. W. B. H., P. O. Box 739, Cincinnati, 
Ohio. 


FOR SALE—Burt Style A Labelers: One No. 1 and 
one No. 2, at $225.00 each. One combination for No. 2, 
2% and 3 cans, at $450.00. Any of these can be equipped 
with motors at an additional charge of $40.00. They are 
overhauled and in perfect condition in every way. 

One Knapp No. 2 Labeler, at $100.00. 

Three Zastrow 40x72 Retorts with equipment, $250.00 
each. Address S. F. Sherman, Utica, N. Y. 


FOR SALE— 
1 Sprague Universal Liquid Filler, equipped for san- 
itary cans. 
1 Merrill-Soule Cooker-filler, equipped for sanitary 
cans, six-pocket. 
- 1 No. 2 Burt Labeling Machine. 
1 No. 2 Burt Boxing Machine. 
1 Hawkins Capper. 
1 Cox Wiper. 
1 20th Century Gas Machine. 
No. 2 Corn Cases. 
5-gallon Cases to hold 2-5-gallon cans. 
Prices and complete description upon application. 
Address Edw. V. Stockham, Inc., Havre de Grace, Md. 


Wanted—Miscellaneous. 


We are equipping a canning factory, capacity 20,000 
sanitary cans daily, and are in the market to purchase ma- 
chinery and supplies: (new and second hand) that enters 
into such a plant. Send your offerings. Address Cullman 
Canning Co., Cullman, Ala. ‘ 


WANTED—No. 2% and No. 3 Standard Peaches. 
Address Box A-579, care of The Canning Trade. 


WANTED—Four-pocket M. & S. Cooker Filler for 


open top cans. Can offer good price. Apply Box A-574, 
care of The Canning Trade. 


WANTED—We can use several four or six pocket 
Corn Cooker Fillers. Please describe condition and make. 
Address F. B. Greene Co., Portland, Me. 


WANTED—A Practical Canning Man who is in 
position to invest a few thousand and take charge of a 
canning plant in one of the best fruit districts in the 
Northwest. Plant put up $70,000 worth of goods this 
year. Address Box A-576, care of The Canning Trade. 


WANTED—An experienced man, with small capital, 
to become interested in and manager of a Canning Plant 
in Dublin, Georgia, where all kinds of vegetables grow 


Address: Sanitary Canning Co., Dublin, 
Georgia. 


1 

1 

1 

3 

1 

2 


For Sale--Factories 


FOR SALE—Cannery in center of Spokane Valley, 
equipped and operated by the late John S. Hughes, expert, 
who would have taken over factory this year but for his 
sudden death. Heavy tonage of fresh fruit shipped through 
this wearhouse yearly. Tomato pack compared with Bal- 
timore pack. Big bargain. Address A. V. Smith, Green- 
acres, Wash. 


FOR SALE—Canning Factory, located in Central In- 
diana on Big 4 R. R. Two line plant, complete in every 
particular with pulp tanks, cyclone and finisher, steam 
hoist ; two boilers, electric lighting plant, private switch, 
8 acres of ground, plenty of acreage in sight. Cement 
block building with cement floors. 3 Transplanters, Warm 
House for growing plants. Good reason for selling. Easy 
terms. Address . B. Schramm, Indianapolis, Ind., 102 
S. Del. St. 


EMPLOYMENT EXCHANGE. 


THE CANNING. TRADE 


-minimum costs. 


47 


IF YOU are in need of an experienced, directing superin- 
tendent for your canning factory, write to Box B-572, care of 
The Canning Trade. 


ACCOUNTANT, Manager, open for engagement January 

Practical experience general lines. Quality packer at 
References exchanged. Address Box B-570, 
care The Canning Trade. 


1st. 


WANTED—Position as Superintendent Processor. Fifteen 
years’ experience packing salmon, sardines, oysters, shrimp and 
other sea-foods. Engaged at present. Wish to make change. Ad- 
dress Box B-575, care The Canning Trade. 


HELP WANTED. 


WANTED—Expert Capper for Hole and Cap Cans. Wire 
stating salary wanted to Guif State Canning Co., Gadsden, Ala. 


WANTED—The Cullman Canning Co. is now erecting, at 
Cullman, Ala., a canning factory for fruits and vegetables, 
also pickles, jams and jellies. The plant will be ready Feb. 
10th, 1919. We wish a complete force. If you desire to come 
South and get into the canning work, having permanent posi- 
tion with strong and reliable company, write us fully, saying 
what — can do best. Address Cullman Canning Co., Cull- 
man, Ala. 


SITUATIONS WANTED. 


WANTED—Superintendent or manager, twenty years’ ex- 
perience packing fruits and vegetables; years of experience 
managing two factories from the growing of crops up to the 
selling end; could arrange to go any time; prefer the South. 
Address Box B-567, care The Canning Trade. 


CANTON BOX COMPANY 


2501 to 2515 Boston St. Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. 


Cargo or Carload. 


WANTED—We are desirous of securing as Syperintendent 
for our factory a man who has had experience as foreman in 
a factory packing a general line, with the exception of corn 
and peas. We prefer a man who has had experience in the 
manufacture of Catsup.. To a man meeting out requirements 
we offer a yearly contract. Address Garrahan Canning Co., 
Wilkes-Barre, P. O. Luzerne, Pa. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOUDS, CANS, 
PACKERS’ supPLizs, BROKERS 
205-206 Phoenix Bldg. 


BALTIMORE, MD. 


PHONES: 
ST. PAUL 1140 & 4484 


268 MARKET ST. 


JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. N.Y. 
No. 2% White Mammoth.$Out 60 

“White, Large. Out Out 

Green, Out 

“ - White, Medium... ...... Out 

White Small ee. Out 

“Green Out 

" Tips White Sq ... 3 75 Out 

“ Green, S8q....350 Out 


“Cut White 135 1 50 
. “ 2 White Wax Standard 130 Out 


2, Limas, Extra............ ...... 


Out 
Out Out 

CORN{—No. 2, Std. Ever., f.o.b. Balto. ...... Out 
gtd. Evgr., f.o. b.Co....165 —...... 

Std. Shoepeg f. 0. b. Co. 

** Std .Shoepegf.o.b.Balto. ...... ...... 

 Ex.8td.Shoepegf.o.b.Co. ...... Out 

‘Std. Maine Style Balto. 160 180 

“  §td.MaineStylef.o.b.Co.155 Out 

ad “ Ex. Std. Maine Style..... ..... Out 

“ Fey. Mn. Style f.o.b. Bal. .... 190 

“a “Fancy f.o.b. County...... ...... Out 

Extra Std. Western........ ..... 1% 

“ Standard Western......... ...... 1 60 


“ 3, Standard, Split........ Out Out 


BLES FOR SOUP? 
OKRA AND} No. 2, 
TOMATOES} 3, Out 
PEAS!—No. 2, Early June Stand......... 17 1% 
Ex. Stand. Early Junes 175 1 80 

Sifted 199 190 


Early June Seconds...... 160 160 
No.1, “ “ Standard... ...... Out 
“  ExtraSifted Out Out 
“Fancy Petit Pois........... Out Out 

150 

4 50 


(t)Thos. J. Meehan & Co. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: (t)Wm. C. West & Co. 


New York prices corretted by our special Correspondent. 


CANNED VEGETABLE PRICES—Contitived. 


Baltes. N.Y. 

SUCCOTASH!=No. %, Green Beans...... Out Out 
“ With Dry Beans Out Out 

SWEET POTATOES!-No. 2, Standard 140 1 50 
No. 3 8td.f.o.b.Balto. 190 210 

Std. f.0.b.Co. 185 Opt 

54  98td.f.o.b.Balto115 Out 

TOMATOES}-No. 10, Fancy, f.o.b. Bal. Out Out 
‘24 Jersey, “ Fac’y ...... Out 

Stand., “ Co.....62 700 

“3, Sani. 5% in. cans ...... Out 

Jersey, f.0.b. Co... Out Out 


Ex. Std., “ Balto. 2 10 


= “ 90 

Cal. 10s. 
TOMATO PULPI-No. 10, Standard... 5 50 


CANNED FRUITS 
APPLES—No. 10,/ Me. 
Mich. 
10,\ N.Y. 
\ f.0.b. Co... 
Pa.. f.0.b, Ballo... 450 


APRICOTS—No. Cala. Stand..... 130 
BLACKBERRIES$—No. 2, Standard... 
0, 


APELEBY-No. 10. 


24 “2, Preserved... Out 
“ 2, In Syrup.... Out 
BLUEBERRIES—No. 
CHERRIES$—No. 2, Seconds, Out 
Red Out 
Out 
“ Out 
“ Red ‘ 10, Sour. 


PEACHES*—No. Re ‘stand. L.C... 3 25 
2%, “ Ex. Std.“ ... 360 
. 1, Ex. Sliced Yellow Out 

2 Standard White..... Out 


No. 3. Standa:ds, White. Out 


Yellow ...... 
White.. Out 
Selected, Yellow..... ...... 
Seconds, White...... Out 


“ 3, Seconds in Water........ .... 


**** Many 


($)E. C. Shriner & Co. 


CANNED FRUIT PRICES—Continued. 


Balto. N.Y 
PEARSt—No. 3, Standards in Water..... ...... Out 
PINE- No. 2, Bahama Sliced Extra Out Out 
APPLE*- “ Out 
“Sliced “ Std. Out Out 
2%, Hawaii Sliced Extra 850 3 15 
“ Extra 3 75 
"Stand. Out 
“ Grated Extra Out 
“10, Shredded Syrup........ Out 13 00 
10, 


RASPBERRIES§—No 2, Black Water.. ...... Out 
Red Out Out 

Black Syrup.. . Out 


STRAW- No. 2, Ex. Stan. Syrup..... Out Out 
BERRIES§— “ Preserved.............. Out Out 


10, Standard Water...... ...... Out 

CANNED FISH 
HERRING ROE*—No. 2, Standard....... 
LOBSTER*—*-Ib. Flats. 3 75 
ad 1-lb. Flats 7% 
10-02. 
SALMON —No. a Sockeye, Tall 2 95 
3 30 
“ %, 1 9 
“1, Red Alaska, 
“1 Cohoe, Tall Out 
170 
“1, Pink, Tall 2 25 
“Columbia, Tall. Out 


CANNERS’ METALS 
5tolCtons 1 to4 tons 


PIG TIN—Straits 
Malacca 


PIG LEAD—Omaha or Federal 


| 
BAKED BEANS#-No. 1, Stand, “ 190 19% | 2, Eastern Pie Water... Out ..... 
* 1, Im Sauce........ 95 Stand.. “ Co..18  ..... 10, Out Out 
oe Seconds, Balto. 1 an | “10, Porto Rico............... 8 00 
“ 92, In Sauce........ 1 65 170 “ 9 Stand. - 135 1% PLUMSt—No. 
3, In Sauee........ 2 50 2 60 os Seconds, “ Balto. 1 30 | 
BEANSt—No.2 String, Standard Green 140 1 60 “9, Stand., | 
190 | 
60 | 
“ “  Standards....250 255 
“9, “  Sonked..........140 Out | 
“ 2, Red Kidney, Stand... ...... Out Extra Preserved.... Out Out 
BEETSt—No. 3, Small, 250 4 25 Standard............... Out Out 
“ 2, Standard,” ............ Out 206 Out “1, Extra Preserved... Out Out 
4 20 
| 
28 
Out 
Out 
Out 
Out 
Out 
| Out 
Out 
| Out 
Out 
GOOSEBERRIES$§—No. 2, Stand........... ...... Out 
Out 
3 35 
3 50 
Out 
Out 
“ Extra Sifted... 210 2:15 = | Chums, Talls............ 225 
Extra Fine Sifted.........225 230 Seconds, White Out Medium Red, Talls... ...... 2 60 
Out 
Out 
Out 
Out | 
Out 
Pies Unpee! Out %x% 9x10 8x10 
SAUERKRAUTI—No. 2, Standard........ 85 92% No. 10, “ Unpee Wire 
SPINACH!—No. 3, 200 TIN PLATES F. O. B. MILL 
1 40 in Syrup...... ...... Out 14x20, 107 lbs., Base Coke Tin 


American Can Co. 


THE CANNING TRADE. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


GAMSE’S 


LITHOGRAPHED 
_ FOUR COLOR | 


ABELS 


ARE THE FINEST 
IN THE LAND 
WILL MAKE YOUR PACKAGE STAND OUT | 


FoR ARMY AND NAVY contracts 
USE GAMSE’S PATRIOTIC 


ONE COLOR LABELS 


«QUICK ~DELIVERIES---SAVE MONEY 


H. GAMSE & BRO. 


LIVE WIRES” 


GAMSE BUILDING) BALTIMORE, MD. 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS. CANS, ppoKERS 


PACKERS’ SUPPLIES, 
PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS - 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE - MD. 
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MACHINERY and SUPPLIES 


4ir Pamps. 
Max Ams Machine Co., Reesurnert. Conn. 
Slaysman & Co., Baltimore, 

Automatic Cooker 
8. 0. Randall's Son, Baltimore Md. 


Auto Trucks 
Federal Motor Truck Co. Detroit. Mich. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Labeling Machines. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Bex Sheoks. 
Balto. Box & Shook Co., Baltimore 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 
The C. A. Goodyear Lumber Co.. Chicago 
Standard Box.and Lumber Co., Lynchburg, Va. 


Boxes—Corrugated, Paper. 
Hinde & Dauch Paper Uo. Sandusky, O 


Bexing Machines. 
Fred H Knapp Co., Baltimore, Md. 


Box Strapping Machines 
Gerrard Wire Tying Machines Co., New York City. 


Brokers. 
Seggerman Bros., New York City. 
Jos. M. Zoller & Co., Baltimore, Md- 


Cans and Solder ‘Hemmed Caps. 

American e Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic n Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 

Continental Can Co., Syracuse, Chicago, 
Baltimore. 

Fidelity Can Co., Baltimore, Md. 

National Can Co.. Boston, Mass. 

Phelps Can Co., Baltimore, Md. 

Southern Can Co.. 

Wheeling Can Co., Wheeling, W. Va. 


Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 


Can Making Machi y—Sanitary and Reg- 


ular. 
Angelus Sanitary Can Machine Co., Los Angeles, 


Max Ams Machine Co., bs, Betagepert. Conn. 
= W. Bliss Co., Brooklyn, 
J. Judge, San Francisco. 
R. Mitchell Co., Baltimore. 
Slaysman & Co.. Baltimore. Md. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, Ill. 


Can Washing Machine. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Pewer and Hand. 


Max Ams Machine Co., Bri Gpeport. Conn. 
Ayars Machine Co., Saiem 

A K Robing & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Catsup Machines. 


Sinclair Scott Co., Baltimore, 
Sprague Canning Machinery Co.. a 
The 20th Century Machinery Co., Milwaukee 


Continuous Agitation Cookers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
8. O. Randall's Son, Baltimore, Md. 
A. K. Robing & Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
Corn Cookers, Fillers and Mixers. 


arom Machine Co., Salem, N. J. 
K. Robins & Co. Baltimore, Md. 
Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 


Huntley Mfg. Co., Silver Creek, N. x. 
Peerless Husker Co., Buffalo, N. ¥. 


Cenveyors—All Kinds. 
Weller Mfg. Co., Chicago. 


Cranes and Carrying Machines. 
A. K. Robins & Co. 


Schlutter-Zastrow Mach. Co., ipeitimore 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning chinery Co.. 


Crates (Iren Process) 


Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Baltimore 


Dérectory ef Canners, 
Nat. Canners Assn., Washington, D. C. 


WHERE 


(See advertisements for details. ) 


Electric Machinery. 
General Schenectady, N 


Westinghouse Elect. & Mig Co., E. Pittsburgh, Pa. 


Engines, Boilers, Fittings, et 
Edw. Renneburg & Sons Co. Baltimore. 
A K. Robins & Co., Baltimore, Md. 
Weller Mfg. Co., Chicago. 


Exhaust Bexes (Steam, Centinuous). 
Ayars Machine Co., Salem, N. J. 
Shepperd Supply & Equipment Co., Baltimore, 
Peerless Husker Co., Bu 0, . 
Sprague Canning Machinery Co.. Chicago 


Factory Chairs, Stools, Etc. 
A. K. Robins & Co., Baltimore 


Fibre Boxes, Shipping Cases. 
Hinde & Dauch Paper Co. Sandusky, O 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co.. Cincinnati, Ohio 
Peerless Husker Co., Buftalo, 
A. K. Robins & Co., oe Md. 
Shepperd Supply & Equipment o., Baltimyre 
Sinclair Scott Co., Baltimore, 
Sprague Canning Machinery Co.. Chicago. 
The 2th Century Machinery Co.. Milwaukee 
Wisconsin Chair ‘0., Port Washington, Wis. 


Finishing Machines 
A. K. Robins & Co., Baltimore 


Sinclair Scott Co , Baltimore. 
Sprague Canning Mchy. Co., Chicago. 


Grasselli Chemical Co., Cleveland, O. 
A. K. Robins & Co., Baltimore, Md. 


» Silent. 
General Electric Co., Schenectady, N. Y. 


Insurarce, 
Canners Exchange, Chicago. 
(Lansing B. ‘Warner, Manager.) 


Kettles, Pr and J 
Hamilton Copper & Brass Works, Hamilton, Ohio 
ae Renneburg & Sons Co., Baitimore. 

K. Robins & Co., Baltimore, Md. 
Schiutter. Zastrow Mach. Co., Baltimore 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Kraut Machinery 
John E. Smith's 's Sons Co., Buffalo, N. Y. 
Labels, 
Calvert Litho. Co.. Detroit. 
H. Gamse & Bro.. Baltimore 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Sackett-Wilhelm orp., New York 
Stecher Litho Co., Rochest 
U, 8. Printing & Litho. Co., Cincinnati & Baltimore 


Labeling Machin: 
Economic Co., 
ass 


Fred H. Knapp Co:, Baltimore. 


Lacquer. 


John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines. 
Seely. Bros., Blaine, Wash. 
Meters-F lew, ony Air and Gas. 
Genera! Electri 0., 


Mill Supplies, Pulleys, Etc. 
Shepperd Supply & Equipment Co., Baltimore 


N. Y 


Motors, Electric. 


Genera! Electric Co., 

Westinghouse Elect. & Mfg. Co., 
Oyster Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Schlutter-Zastrow Mach, Co., Baltimore 
Paints. 


Jos. Dixon Crucible Co., Jersey City, N. J. 
John G. Maiers Sons, Baltimore, 


Pittaburgh, Pa. 


Paper Boxes. 

Hinde & Dauch Paper Co. Sandusky, O 
Parchment (Paper) Caps. 

Diamond State por Co., Bridgeport, Pa. 


g Machines, Apples, etc, . 
Lewis, ort, N. 
_Sincal Scott Co., Baltimore, Md. 


4 H. Knapp 
BE. J. Judge, 


Pea Cleaners 
eS Mfg. Co., Silver Creek, N. Y. 
E. J. Judge, San Francisco. 


o. 2 


Pelauntiey Co, Sil Creek. N. 

untley g. Co. ver Cree 

Sprague Canning Machin oe 
Wisconsin Chair Co., Port Washington, Wis 


BUY 


Pea Separators or Graders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg ‘& Sons Co., Baltimore 
A. kK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago 


Pea Viners 
Frank Hamachek, Kewaunee, Wis. 


Peeling Tables—Tomatoes, 
Ayars Machine Co., ealeun N. J. 
Sprague Canning Machinery, Chicago 


Pineapple Machinery. 
E. J Judge, San Francisco. 
aoe R. Mitchell Co., Baltimore. 
A Robins & Co. ‘Baltimore, Md. 
Machine Co., Balto 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Protective Pape 
Diamond State Fibre Co., Bridgeport, Pa 


Pulp Machinery. 

ay og Machinery Co., San Francisco 

K. Robins & Co., ‘Baltimore, Md. 
Supply & Equipment © Baltimore 
Sinclair Scott Co., Baitimo 
Sprague Canning tiachimery Co. Chicago 
Mfg. Co, Chicag 

The 20th Century iieabloery Co., Milwaukee 


Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md 
Premier Machinery Co., San Francisco, Cal. 


Salt 
Colonial Salt Co., Akron, Ohio 


Sanitary Cans and Closing Machin 

. American Can Co., New York, "Teattinere. 
hicago, San Francisco. 

Angelus Sanitary Can Machine Co., Los Angeles 


Cal. 
Atlantic Can Co., Baltimore. 
w. Boyer & €o., Baltimore, 
Continental Can Co., Syracuse, Chicago 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
National Can Co., Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 

Seeds. 
J. Bolgiano & Son, Baltimore 
Leonard Seed Co., Chicago., 
D Landreth Seed Co, Bristol, Pa. 
W. C. Pressing Seed Co., Norwalk. 
J. B. Rice Seed Co., Cambridge, N i 


sieves and Scree 
Sinclair Scott Co. Baltimore. 


sealder, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore 
A. K. Robins & Co., Baltimore, Md. 
Shepperd Supply & Equipment Co., Baltimore 
Sprague Canning Machinery Co., Chicago. 


Strapping, for case 
Gerrard Wire Tring Machinery Co., New York City 


siring Bean Machinery 
Huntley Mfg. Co., Sliver Creek, N. Y. 
Sprague Canning Machinery Co.. Chicago 


Sugar 

Daten Sugar Ring. Co., New Xork 
=yrupers (Automatic). 

Ayars Machine Co., Salem, N. J. 

&. J. Judge, San Francisco. 

Peerless Husker Co., Buffalo, N. Y. 

Sprague Canning Machinery Co. Chicago 

The 20th Century Machinery Co.. Milwaukee 
Tanks 

w. E. Caldwell Co., Louisville, Ky. 
Tin Pilate. 

American Sheet & Tin Plate Co., 

Pittsburgh, Pa 

Tomato W. 


ashers 
Ayars Machine Co. Salem, N. J. 


Trucks, Auto 

Federal Motor Truck Co. Detroit, Mich. 
Turbines—Steam, 

General Electric Co.. Schenectady. N. ¥ 

Westinghouse, Elect. & Mig. Co., E. 6 pean: Pa 
Vegetable and Meat Chop 

John E. Smith Sons Co., ¥. 
Viners, Peas 

Frank Hamachek, Kewaunee, Wis. 


Washers—Frults and 
Ayars Machine Co., Salem, 


Wire Belts (For Scalders, 
La Porte Mat &Mfg,. Co., La Porte, Ind. 


Wire Strapping Machines (Box) 
Gerrard Wire Tying MachineCo., Seattle, Wash. 


THE CANNING TRADE 


ECONOMIC MACHINERY 


Worcester, Massachusetts 


Send labeled samples of your packages 
for prices and detailed quotation 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 


Gallon Packers—Panel Bottles—Tumblers and 
Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


CoO. 


FOR SANITARY OR OPEN TOP CANS 


the can, 


or started instantly. 


minute. 


CHICAGO 


AUTOMATIC ROUND CAN FLANGER 


This machine is used for flanging or rimming both 
ends of the can at one time. It is supplied with 
six flanging heads; and is entirely automatic, mak- 
ing a perfect and uniform fiang on both ends of 


It is fitted with friction clutch, and can be stopped 


It will take in cans from 1% to 5% in. in diameter 
by 2/ to 8 in. inTheight at a speed of 200 cans per 


It is easily adjusted fromzone size can to another. 


We build a Complete Line of Sanitary 
Can Making Machinery. 


TORRIS WOLD & CO. 


240 N. Ashland Ave. 
ILLINOIS 


Makers of High Class High Speed Automatic Can Machinery, Presses, Dies, Etc. 


| 
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CONTINENTAL 


CAN 
COMPANY 


INC. 


erry ristmas To You All! 


THIS IS THE 2150th 


Entered as 


THE CANNED FOOD AUTHORITY OF THE WORLD 


ESTABLISHED 1878 


OF 


SUBSCRIPTION: 


= U. S.....$3.00 per year 
Canada. $4.00 per year 


Foreign $5.00 per year 


d class tter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 
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Sanitary 


THE SIGN 
BETTER 


AMERICAN CAN COMPANY 


|| 


THE 


Double 
Pineapple Grater. 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. . 
Baltimore - Md. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS, CANS, 


PACKERS’ SUPPLiEs, BROKERS 
PHONES: 205-206 Phoenix Bldg. 
8ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 


President, BENJAMIN HAMBURGER 
Vice-President, HaMpTON STEELE 
Treasurer, LEANDER LANGRALL Secretary, Wm. F. Assau 
COMMITTEES: 
Executive: Cuas. G. SuMMERsS, JR. 
F. A. Torscx 
Arbitration: H. P. SrRAsBAUGH Wo. 


C.J. H. A. WarpnerR J. PRESTON WEBSTER 
Commerce: D. H. STEVENSON Hampton STEELE 
C, F. E. F. Toomas J. O. LANGRALL 


Epw. A. Kerr 


Legislation: J.F. Gro. T. PuIuiies 


N. NumsEn 
Claims: W. WaGNER 


J. 8. Gress 
LeRoy LANGRALL 


_ A.J. Hupparp Jas. B. Puatr Jno. W. 


Hospitality: W. E. LaMBLE 
Rost. A. SINDALL 
Brokers: Jno. R. Barnes 


H. W. Kress 
Rost, A. RousE 


HERBERT C. ROBERTS 


8. M. Rogprnson 


Agriculture: SILVER 


H. A. STRASBAUGH 


ALBERT T. 


Counsel: G. H. H. Emory 
Chemist GLASER 


FRANK 


WHEELING CANS 


Excel In 


STRENGTH 


and 


CLEANLINESS 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 
WHEELING, W. VA. 
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THE Canning TRADE 


1O0lgiano’s 
“Greater Baltimore” 


JUST DOUBLES THE YIELD 
Its extremely heavy weight, due to its great firmness 
and meatiness makes it 


A Wonderful Canning Tomato 


It ripens evenly to the stem and is entirely free from ridges, cracks and blight. 


Smooth, well formed and deep from stem to blossom. 
Fruits tn large clusters at every second joint. Joints are short and sturdy. 
Brilliant red color, the handsomest tomato you have ever seen. 
‘igorous, compact healthy vines. 
Just doubles the yield of many of the best cropping tomatoes you have ever grown. 


Unrivaled shipper, due to its solidity and sirmness. 


Put up $4.00 
in Pound 
‘Si 
Shipped 
PacKage 
When 
to Suit 
Your Yo 
Needs Desire 


“GREATER BALTIMORE” TOMATO 


We offer a Limited Amount of our Extra Selected Stock Seed 
Saved Entirely from Crown Set Fruit of the Most Prolific Plants at $5.00 per pound 


1818 J. Bolgiano & Son 1918 


Growers of Pedigreed Tomato Seed 


WE HAVE WON CONFIDENCE Baltimore, Md., U. Ss. ie 
OVER 100 YEARS 


See Our Advertisement on Other Side 
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“John Baer 


THE Canning TRADE 


Tomato as a Packing Tomato 


Is a Miracle—They All Pack Fancy—No Seconds—They All Pack Whole 


Peelers can prepare three 
bus. of “John Baer’ Tomatoes 
to one bushel of any other 
tomato. Being suchatremen- 
dous yielder. A _ bushel of 
“John Baer’ Tomato can be 
picked in one-third the time of 
any other tomato. 


John Baer’? Tomato $8.00 per pound 


Produces an Enormous Early Crop of Perfect, Solid, High Crown, Beautiful, Brilliant Red Tomatoes, Ripened Evenly Right Up to the Stem 


Wholesale Prices to Canners Only 
Terms: 2% 30 days or 90 days trade acceptance 


Bolgiano’s New “Glory“ Tomato 
Greater Baltimore Tomato 


My Maryland Tomato... 


My Maryland Tomato, (Special ‘Stock ‘Seed).. 


The Great B. B., Bolgiano’s Best 
Red Rock, Extra Fine Stock 


Burpee’s Matchless Tomato 
Livingston’s Perfection Tomato 
Brinton’s Best Tomato........ 


A large Baltimore Tomato 
Packer has all the “John Baer”’ 
Tomatoes he can secure pack- 
ed seperately, running them 
through a special process for 
his fanciest trade and his own 
private use. 


Greater Baltimore Tomato,(Special Stock ie 


Red Rock (Special Stock Seed.) ............ 


World’s Fair Tomato 
Bolgiano’s New Century Tomato 
Bolgiano’s New Queen Tomato 
Dwarf Stone Tomato 


GREEN POD BEANS 


Per Lb. 
Extra Early Refugee... $ .18 
Refugee or 1000to 1 
Henderson’s Bountiful 18 
Dwarf Horticultural......... 20 
Early Red Valentine.................... 18 
Black Valentine 18 

WAX BEANS 

Davis White Wax 21 
Wardwell’s Wax Bs 
Keeney’s Rustless Wax * -20 


BUSH LIMA BEANS 


Burpee’s Improved.... 


Fordhook Bush .25 
Dreer’s Bush .25 
Henderson's Bush.... -20 
Burpee’s Large Bush......... 

CORN 
Howling Mob 
Narrow Grain Evergreen........... 
Country Gentleman 


Gillespies Early Neck 


SPINACH 


American Bloomsdale Savoy 45 


Long Island Grown, New 1918 Crop 


er Lb 
$25.00 
4.00 
5.00 & 

“00 
5.00 & 
350 

4.50 

3.50 = < 
360 ~ 
350 & 
350 & 
3.50 

4.00 


PUMPKIN 


King of the Mammoth.. 
Connecticut Field........ 
Kentucky Field... 

Large Cheese 


Prolific Orange 


Boston Marrow 
Green Hubbard.. 
Chicago W, arted Hubbard....7 


ONION 
Extra Early Pearl Onion 
PEA 


Juno.... 

Dwarf Champio 
Ex. Ea. Alaska “Seaied) 
Ameer Extra Early 
Premium Gem............... 
American Wonder.. 
Horsford’s Market Gardener. 


Champion of England............. 


Duke of Albany. 


Sure Head............ 
Early "Square-Deal* 
All Head Early 


Early Summer Henderson’s........ 


Early Succession 
All Season 
Large Late Flat Dutch. 


Long Island Early Flat — 


Premium Flat Dutch......... 


1. X. L., Bolgiano’s Extra Early 
Bonny Best (Purest Stock)... 


Livingston’s New Stone (Pure) 


Livingston’s New Stone, (Special Stock Seed).. 


Livingston’s Paragon Tomato.. 


Maules’ Success Tomato.. 


Kelly Red or Wade Tomato 


Livingston’s Favorite Tomato 


King of the Earlies Tomato 


Spark’s Earliana Tomato (Langdon’s) 
Chalk’s Jewel Tomato (Pure).. 


Ten Ton Tomato 


New Jersey Red Tomato 


Trophy Tomato........ 


Livingston’s Beauty 


BEETS 
Per Lb. Per Lb. 
$ .75 Batty $ .60 
35 New "Early 
45 Early Dark Red Egyptian (French)........... .60 
-60 
4 CUCUMBERS 
. 1.00 Fordhook Pickling 55 
1.00 New Klondike............... . 60 
Long Green........ -50 
Evergreen White Spine. -50 
Jersey Picking” 55 
PEPPERS 
OKRA 
Lady Finger........ J 
Imp. Long Green... 
Dwarf Prolific Den: 
CARROT 
3.50 Danvers Half Long.... -60 


J. Bolgiano & Son 


U. S. Food Administration License Ne. G-06237 


BALTIMORE, MD., U. S. A. 


See Our Advertisement on the Other Side 
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THE CANNING TRADE 


Ayars Machine Company, 


SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE THE CONTENTS A RICH 
CREAMY APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HamitTon, Ont., Sole Agents for Canada. 


No.1 
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THE CANNING TRADE 


String Bean Machinery 


Type 
is Best 


For Grading, Washing, Blanching, Cutting and Filling 
BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 
Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Huntley Mfg. Co., 
Silver Creek, N. Y. 


4 
wORITOR 


